NOVEMBER 1943 - 10 CENTS 


THE MAGAZINE OF WESTERN LIVING 


a ° ° , . eee 
Outdoor-Indoor Living in Los Angeles home of Mr. and Mrs. Maxime Van Cleef 


WESTERN HOMES * WESTERN GARDENS * WESTERN FOODS 








We all need the company of good friends 
these days, so keep on asking folks over to 
dinner. You can do it more often by 










serving low-ration-point meals... 
brightened with moderate glasses of wine 


Oxtail Stew your victory garden can contribute 
to — Have 2 oxtails cut into joints. Brown in 4 cup 
fat. Add salt and pepper, a bay leaf, 2 cups water and 
1 cup California Burgundy wine; simmer 3 to 4 hours, 
or until tender. Add 8 small onions, ¥% cup sliced 
celery, 6 or 8 carrots diced; cook 20 to 30 minutes 
longer. Take up meat and vegetables, skim fat and 
thicken gravy with flour-and-water paste. Serves 6. 


WINE changes war dishes into ‘ood for kings 


HE DAY’S TENSION seems to ease off when folks we're a 
fond of come to dinner. Over food and friendly talk = se he 
we can’t help relaxing . . . the very sharing of good food 
with good company refreshes us. 

You'll find you need use but few ration points to turn 
out wartime dishes your friends enjoy, for out of the 
emergency of war have come many excellent low- ration- 
point recipes. We used two of the best of them to make 
the dishes pictured here. 

Each of these main dishes boasts a special touch of 
flavor-goodness from wine used in the cooking. Note, ° 
too, that each dish is made to be served with moderate 
glasses of the same wine the recipe calls for . . . that’s 
for good cheer. 

We invite you to try these wholesome war dishes and 
to serve glasses of California wine along with them. For 
new FREE booklet containing 75 interesting wartime 


recipes, write to the Wine Advisory Board, 85 Second Macearoni-Stuffed Peppers with white wine—Prepare 6 
Street, San Francisco. medium-sized green peppers and parboil 5 minutes in boiling 

salted water. Drain, place in baking pan, and fill with mixture 
of 2 cups cooked short-length macaroni, 1 cup diced cheese, 1 cup 
diced fresh tomatoes, ¥2 cup bread or cracker crumbs, 1 onion 


Before all else 
BUY BONDS | 






@lf your wine merchant or restaurateur hasn’t your fa- 


vorite wene type, let him suggest another California minced, 1 tsp. salt, 2 tsp. sugar, dash paprika and 2 cup Cali- 
wine... i¢s your opportunity to become acquainted fornia Sauterne wine. Pour boiling water 1 inch deep around 
with some of our many other excellent wine types peppers and bake 30 min. in moderate oven (350°F.). Serves 6. 
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LETS LOOK AHEAD / 


ODAY the Pacific Coast stands 
on the threshold of a new eco- 
nomic era. Hundreds of new 
plants and industries have been stim- 
ulated by the war. Tomorrow many of 
these will be converted to the needs of 
peace—manufacturing new products 
that will find markets the length and 
breadth of the land. 

These plants and industries will need 
transportation—both on the surface 
and in the air—geared to the pace 
they will maintain in the coming post- 
war economic era. 

Looking ahead, United is planning 
the extension of service to many more 
cities on the Western seaboard. Where 
once we served only seven cities on the 
Pacific Coast, today that number is 
24, and tomorrow it will be even more. 





In the coming Age of Flight, planes 
will be further improved. They will be 
faster, so that even speedier service 
will be assured. United Air Lines, 
since it has been serving you, has re- 
duced air travel time between Seattle 
and Los Angeles, for example, from 
fourteen hours to seven—and the fare, 
originally $125, has been reduced to 
$51. After the war travel time for this 
same flight will be cut to five hours. 

Various new types of Mainliners are 
already being visualized by United’s 
research engineers who foresee huge 


post-war planes serving the metro- 
politan centers of the Pacific Coast. 

And United’s post-war expansion 
plans for the Pacific Coast call for the 
investment of millions of dollars in 
equipment and ground facilities. 

Following the policy it has main- 
tained for the past 17 years, United 
Air Lines intends not only to keep 
abreast—but ahead—of the demand 
for fast dependable air travel. Only 
in this way can United earn the right 
to continue as a co-operative partner in 
the progress of the Pacific Coast. 


UNITED 3% AIR LINES 


A PARTNER IN THE PROGRESS OF THE PACIFIC COAST 


WEST COAST CITIES ON UNITED AIR LINES ROUTE... Los Angeles « San Francisco « Oakland « Portland « Tacoma « Seattle 
San Diego « Long Beach « Santa Barbara « Del Monte e Monterey « Fresno « Bakersfield « Sacramento « Reno 
Red Bluff « Medford « Eugene « Salem «¢ Bellingham « Vancouver, B. C. « Spokane « Walla Walla « Pendleton 
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DEL MONTE 
LODGE 


Pebble Beach 
Del Monte Forest, California 


UTUMN brings the Golden Days to the 
Monterey Peninsula! Always beauti- 
ful, it is a place of breath-taking enchant- 
ment in the Fall...its Indian summer 
warmth, spiced by refreshing zephyrs 
breezing lightly across azure Carmel Bay. 
In this charmed spot, you can find need- 
ed respite from the tumult of a war-torn 
world; store up fresh strength to tackle 
your job anew. 


Del Monte Lodge affords 
you the luxurious comfort 
» of a spacious country club. 
mm The privileges of its world- 
renowned golf course...the 
private beach, swimming 
pool and tennis courts of the Racquet 
Club, just a stone’s throw from the Lodge 
+..are yours during your stay. 


Even wartime conditions conspire with the 
lure of this great Del Monte Forest sports 
preserve to make Autumn the ideal time 
for a visit. The Office of Defense Trans- 
portation states that travel in the Fall 
months will be much lighter. Advance 
reservations, however, are advisable. 
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TRIVIA 


We believe in trivia. Infinitesimal as a 
dash of nutmeg in the squash, frivolous 
as a camp show in North Africa. They 
are essential ingredients for human com- 
fort, balance—especially now. The kit- 
ten, the fog, the endless small and lovely 
lively things give warm relief from the 


burden of headlines. 


FOG AT NIGHT 


A quieter sea, a stiller tide 
Is this that sweeps the moon aside, 


Too full of sleep for white-wave thunder 


It rolls the hills down and under. 


A stiller tide, a quieter sea 

Is this that drowns each anchored tree 

And then goes surging up and over 

Fields of timothy and clover. 
Elizabeth-Ellen Long 


‘CHILD AGAIN 


“The last of her generation,” someone 
mused 


When Mother died. “We're the old folks 


” 
now. 


“Oh, now, that cannot be,” my heart re- 


fused, 

“We are not wise enough.” The words 
came wild 

From one who, after many full-toned 
years, 

Was now again a small and frightened 
child. 

Janet Moore 


Cover photograph by Fred Bond, Los Angeles 
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SAN FRANCISCO 


is her most fascinating best 






from the 
Opa 
Mark . 













*The world’s most 
glamorous cocktail lounge! 


beaily of golden-rose sunsets 


g ... mystery of light-spangled 
night over a romantic city... 
glory of the great, 2-bridge- 
spanned Bay under moonlight 
... this is the unforgettable 
picture of San Francisco from 
the Top of the Mark. * Let that 
gorgeous panorama become 
your private view! No mat- 
ter how brief your visit, see 
more of San Francisco... her 
beauty, her romance, her fas- 
cinating life... stop at the 
Mark Hopkins! * Rates from 
$5.00. Garage in the building. 
Special reduced rates for 
service men and their families. 





HOTEL 


MARK HOPKINS 


SAN FRANCTSCUG 


! 





GEO. D. SMITH, General Manager 
SUNSET 








YOU TAKE 55 CHANCES 
ON BEING AFOOT 
IF THESE GEARS 

RUN DRY! 


Transmission Repairs 
Are Lengthy and Costly, 
Don’t Neglect Yours 


HE RIGHT KIND of lubrication service which overlooks 
“Festina is very important these days. Under present 
shortages of parts and repair facilities, it’s insurance against 
breakdowns for cars that have to outlast the war. 

Neighborhood Shell dealers and Shell service stations ... 
staffed by courteous and efficient Shellmen and Shelladies 

. use up*to 14 engineered-for-the-job Shell products to 
properly lubricate your car. 

And you get a forget-proof receipt which shows every 
point that’s been serviced. Be safe. Start regular Shellubri- 
cation on your car today. 


“CARE FOR YOUR CAR FOR YOUR COUNTRY” 


Safe rule for folks who drive 
less today is: Go by the cal- 
endar, not the speedometer. 
Have your car Shellubricat- 
ed when you change to a new 
number in your Gasoline 
Ration Book — that’s every 
two months, 
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Fifty-five gears, shafts, pins, bearings 
etc. are in the average car's "gearbox," 


The lubrication care they get 
whether you'll drive for the duration 





owen] 








may decide 





Shellubrication care includes 





these other important services... 


Battery Inspection— Reduced driving makes Shellu- 
brication check-ups on water level and charge €s- 
pecially important. 

Cooling System Inspection — Shellubrication in- 
cludes checking fan belt, hose connections, oil filter 
condition and mileage. 

Spark Plug Inspection — Dirty plugs can waste 10% 
of your fuel. Shellubrication tells you if cleaning 
and adjusting are necessary. 

Tire Inspection — Shellubrication corrects air pres- 
sure, dresses tires, checks for nails, glass, cuts. 
Car Cleaning — Shellubrication includes polishing 
chrome, cleaning windows and car interior, inspec- 
tion of lights. 


SHELL OIL COMPANY, 
Incorporated 


ELLUBRICATION 








Honest, folks —we’re doing 
the very best we can 


The people behind our ticket counters are just as human 
as anybody, and they know that many train journeys are 
urgent and necessary. 


So if you are told that no accommodations are available 
for several days or weeks ahead, don’t blame the salesman. 
He is no happier about this than you are. 


. * * 


These days many people are traveling on business con- 
nected with the war effort. Naturally many of them prefer 
to ride our best trains, such as the Lark, the Cascade, the 
Golden State Limited, the City of San Francisco, etc. But 
there are more of these travelers than there is train space. 


While our ticket salesmen do their best to provide desired 
accommodations they must often ask travelers to adjust 
their plans to use other trains. This is not because we lack 
appreciation of the importance of the business missions— 
it’s simply that we can’t put a quart in a pint cup. 
* . . 

We say again: Please do not travel now unless you really 
have to! If you take an unnecessary trip you may make it 
impossible for someone in war work, or who has desperate 
personal need to travel, to get aboard the train. 


When conditions return to normal and we have celebrated 
Victory, then yes, go places and do things, and the money 
you have put away in war bonds will make your train trips 
all the more pleasant and carefree. 


When that time comes, we of Southern Pacific will again 
be encouraging travel and we hope you will ride with us 
often. We are doing all we can during this war period to 
deserve your continued friendship and confidence by fur- 
nishing train space to the limit of our wartime ability, 


« -p The friendly 
Southern Pacific 








THE HUNTER 


There’s a fluff of yellow kitten, 
A fierce honey-colored kitten, : 
On my lawn. 
Bright eyes flashing, 
Striped tail lashing, 
Tiger-talking, 
Crouching, stalking 
A much bigger robin 
On my lawn. 
Eleanor Phillis 


HOUSE OF THE FUTURE 


You'll soon, I’m sure, outgrow your sur- 
prise 

At the way partitions materialize 

And not glance up from your bread and 
jam 

When breakfast room walls advance or 
scram, 

You'll think of the play deck’s following 
the sun 

As something that play decks have always 
done 

Just as gadgets spring out of their gadget 
nook 

To put the potatoes on to cook. 


You'll soon get used to the amplifying 
Of Grandpa’s sneeze and the baby’s 
erying 
And to televisioning of Junior’s cheating 
On washing his ears for the Cub Scout 
meeting. 
You'll find that your House of the 
Future’ll be 
As simple to handle as one, two, three. 
Yes, yes; of course. But, buyer, look— 
You don’t want to lose that instruction 
a 
Lucretia Penny 


MINOR IRRITATIONS OF 
MARRIAGE 


He can leave around (he says) any abund- 
ance 

Of obviously unnecessary correspondence 

(Such as invitations to regain health, 

Or spend residue wealth 

On acute alehoholism 

Or a course in ventriloquism ), 

But let him leave one valuable letter under 
lock and key 

And his wife in the spirit of intense 
camaraderie 

Decides to clean out his desk which (he 
says) is only a sublimated desire to 
pry- 

And wives do things like that he cannot 
imagine why! 

Virginia Brasier 


MUSHROOM TOWNS 


The boom town blossoms overnight 

With houses without bath. 

The ads for modern housing read: 

For rent; 4 rooms and path. 
Thelma Ireland 


FIREWEED 


Most lovely compensation, 
Nothing is yours of the color of death; 
Nothing of that. killing flame 
Which sabled every tree 
In the forest of evergreens. 
Ultimate owner of fire-acres, 
God has made you a petaled gladness, 
Colored with life. 
Elizabeth Crawford Yates 
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ANSWERS AT BOTTOM OF PAGE 
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CE EASWWOECES 


1 492—The business has become so compli- 
cated we had to look this one up ourselves. 


2 Only 5 proved of any importance. 


3 Competition between the oil companies— 
By 1939, when Germany invaded Poland, U.S. 
oil companies had already developed 100 octane 











to the point where they could produce it in 
volume on an economical basis. 


& $5,537,329 is a lot of money, but it was 
divided among a lot of people—31,652. So it 
averaged just $174.94 per stockholder. 


5 This isn’t official, but we’ve done a lot of 
research and we can’t find more than five— 
cigarettes, gasoline, electricity, home gas and 
interest rates. 


UNION OIL COMPANY 
OF CALIFORNIA 
AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 
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6 20%¢—It takes taxes to win a war. The 
average Union Oil employee made $211 per 
month in 1942; but the tax collector got more 
of your dollar last year than all 8,192 of our 
employees put together (20%¢ to taxes—20¢ 
to wages) and 4 times as much as the stock- 
holder-owners. 


7 $35,696—The machine age has made our 
tools of production rather expensive. 








This series, sponsored by the people of the 
Union Oil Company, is dedicated to a dis- 
cussion of how and why American business 
functions. We hope you'll feel free to send 
in any suggestions or criticisms you have 
to offer. Write: The President, Union Oil 
Co., Union Oil Bldg., Los Angeles 14, Calif. 
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, STORING? 








Let LYON 


guard your goods 





War brings many changes— 
and when that means storing 
your goods—remember that 
Lyon can solve your storage 
problem quickly, easily and 
at low cost. Whether you 
have a houseful, a roomful, 
or a handful of your most val- 
ued possessions, there are 
excellent facilities for safe, 
convenient storage at Lyon. 
Twenty-four modern ware- 
houses throughout California 
afford plenty of space to meet 
added wartime demands. 


For local and long distance 
moving information phone 
nearest Friendly Lyon office 


FOR SECURITY...BUY WAR BONDS 
-.- LET LYON GUARD YOUR GOODS 





-.. call your 
Friendly Lyon 




















AIh AGE 


Prewar Travel Routes Are 


M.. MAKERS are very busy these days 
revising their picture of the world to 
meet the new one created by aviation. | 
We have rediscovered the fact that the 
world is round. We have discovered that 
the shortest distance between two ports 
is the arc of a circle. 

In the sailing age this route between 
Chicago and Calcutta (12,265 miles) 
seemed most direct: 





. a 
f . 











And the map on which it is traced 
seemed quite adequate. 
Of course we have always had a map on 
which the shortest distance between 
these two points could be measured. The 
old globe map, if it were allowed to float 
free, could give us the right answer— 
Chicago to Calcutta, 7,981 miles. 

But it is difficult to see the beginning 
and the end of this journey on a globe. 
So the map makers have peeled the map 
from the globe and flattened it, with 
the North Pole as the center. (See illus- 
tration at top of page.) 

This, the air-age perspective, allows us 





Fast Becoming Obsolete 


to see and correctly measure distances 
in the age of flight. Of course the sur- 
face of the globe cannot be flattened 
without distortion. In this, the polar- 
projection map, the areas south of the 
equator are distorted because the meri- 
dians do not converge toward the South 
Pole. Since about two-thirds of the 
earth’s land surface, nine-tenths of its 








population, and most of the leading na- 
tions of the world are in the Northern 
Hemisphere, this distortion is not im- 
portant. Air-line distances between 
points along any meridian can be meas- 
ured accurately with a straight-edge 
scale. 

The Rand McNally World Map for the 
Air Age is a 46- by 46-inch map in color. 
In addition to names of continents, 
countries, and important cities, the map 
shows the strategic zones of world air 
commerce, principal world air routes, 
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THESE F SIMPLE RULES. «++ 


LWINTER -SHIELO IN — 
2 SUMMER-SHIELD 1h MA 
3 LUBRICATE REGULARLY 
4, REPAIR OR REPLACE WORN 


NOVY /. CMG) 7° FRONT ai 


BEARINGS 


| ce) WIN. TV ER -SA/ E. fs D a inspected 
10 VITAL SERVICES 
2° AIR CLEANER A 8 @ RADIATOR 


T 
Inspected, thoroughly cleaned i 4 P E Cc j A L BPR | C 7 a — os : > 


ond re-oiled to protect carbu- 
retor rttrientnesg tor Cleaner, refilled. 











RICHFIELD 
REPORTER 


NIGHTLY NBC 
10 P.m. EXCEPT SAT. 

















1 @ SPARK PLUGS 


Scientifically cleaned, reset to 
factory recommended clear- 
ance and tested. 


Make a reservation with 


your RICHFIELD dealer now. 


P . & 
3 @ CRANKCASE Set a convenient time... 9 penny 
Cleaned with Klenzlube Flush- save money on these indis- ' ; 
ing Oil and refilled with proper ; s Completely lubricated with 
grade of Richlube Motor Oil. pensa ble protective services highest wae lubricants for 
longer car life. 


4 ¢@ DIFFERENTIAL 5 @ BATTERY 6 @ TIRES 10 © TRANSMISSION 


Cleaned with Klenzlube Flush- Checked and filled, Checked for cuts, Cleaned with Klenzlube Flush- 
ing Oil and refilled with the case and terminals bruises, nails and ing Oil and refilled with the 
proper grade of Richfield Gear cleaned, carrier bolts glass; then inflated proper grade of Richfield Lubri- 
Oil. tightened. and cross-switched. cant. 


WINTER-SHIELO YOUR CAR NOW with 
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Featured at 
Better Dealers 
Everywhere 


Paint a silver lining in those War 
Clouds, with Bonds! For the duration, 
too, protect health and clothes from 
West Coast weather in a dependable 
Alligator Raincoat! Famous for style, 
tailoring, long-lasting quality. Insist 
on the genuine—truly “the best buy 
in rainwear”! The Alligator Company, 
St. Louis, New York, Los Angeles. 


ALLIGATOR 
rainwear 


because... IT’S SURE TO RAIN! 











future strategic centers of air commerce, 
important railroads, highways, and cara- 
van routes. Price: About $5 and up, 
depending on finish, mounting, etc. 

Another Rand McNally publication sim- 
ilar to the above map, but less detailed 
and smaller in size, is their Air Age Map 
of the World with Polar projection. This 
map, which comes folded in booklet 


‘form, gives air-line and steamship dis- 


tances between major cities and ports 
of the world. Price: About 75 cents. 
Most stationery shops in the West carry 
Rand McNally maps. 


PACIFIC 

Of special interest to Westerners is the 
new 64- by 45-inch map of the Pacific 
Ocean and Adjacent Countries which, 
by its unusual scope, is of special aid in 
visualizing the relationship of all coun- 
tries and islands involved in the Pacific 
theatre of the war. Price: About $8. 


TIME ZONE MAP 

Another interesting item for the map 
collector is the U. S. Centered Air World 
Map in four colors. On a 64- by 45- 
inch map the U. S. is centered in an air- 
world of concentric circles designating 
zones of 10-hour flying distances at 300 
miles an hour. The principal cities of 
the world are properly located but out- 
lines of continents, railroads, and other 
usual map information are not shown. 
It is a time zone map rather than a 
geographical and political map. Price: 
About $8.50, paper on cloth. A. J. Ny- 
strom & Co., Chicago, are the publishers 
of this and of the Pacific Ocean Map 
mentioned above, but Westerners may 
order both maps from W. W. Kirk, 2864 
Kitchener St., Oakland 2, California. 


WAR MAP 

Another map that caught our fancy is 
the new “Field Marshal’s” War Map of 
the World (43 by 28% inches) in full 
color, mounted on map-pin board. With 
the map comes 80 paper flags to be cut 
out and made into flag pins for marking 
the progress of the nations at war. Be- 
cause of a lacquered surface, colored 
crayons may also be used to mark battle 
lines on the map, and may be erased 
when making changes. Price: $2.49 from 
The J. L. Hammett Co., Kendall Square, 
Cambridge 42, Mass. 


RUSSIA 
The urgent demand for more informa- 
tion on Russia led to the publication of 
Soviet Russia in Maps, a small 32-page 
10- by 74-inch atlas in color. The atlas 
contains a series of maps and descriptive 
material dating back to Russia in the 
13th century and up to the present day, 
and includes maps of previous battle 
campaigns, and of the physical, clima- 
tological, agricultural, racial, and politi- 
























SPONGE 
Soft, absorbent, durable. 
You can wash it and use 
it over and over. 











DUST CLOTH 
No lint. No scratch. 
Many surfaces to catch 
every little speck. Use 
with furniture polish. 


a 


SCOURING PAD Tough. Holds together. 
Protects your hands. Use 
with powder, polish, or 
liquid. 


> 





RAG 
Clean. Handy. Any size 
you want. Use it and 
throw it away. 















TANGLED COTTON THREADS 


fo: Cleanireg 


AT LEADING MARKETS AND HOUSEWARE STORES 
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cal aspects of Russia. Price: $1 from 
Denoyer - Geppert Co., 5235 Ravens- 
wood Ave., Chicago 40. 


ATLANTIC CHARTER 
And here is a map that appeals not only 
for its timeliness but as a decorative 
map as well—Map of the Atlantic 
Charter (45 by 35 inches) done in six 
brilliant colors by the pictorial map art- 
ist Macdonald Gill. It is a handsome 
map of the Atlantic and adjoining coun- 
tries. The Charter appears in a panel 
above the map proper, with facsimilies 
of the signatures of Roosevelt and 
Churchill. The map may be purchased 
on an unmounted paper sheet for $3; 
with a 1%-inch ebonized frame and 
lacquered surface on compoboard for 
$12: and with a 3-inch natural finish 
frame and lacquered surface on compo- 
board for $14. Sold by Denoyer-Geppert 
Co., 5235 Ravenswood Ave., Chicago 40. 


MAPS WANTED 
If you have in your possession any large 
scale foreign maps, you can probably 
help your Government. Here is what is 
being sought: Foreign city maps, on a 
scale not less than 24% inches to one 
mile; maps of foreign countries—road 
maps, and topographic and geological 
maps, on a scale not smaller than 16 
miles to an inch. Guide books of recent 


date and important atlases of foreign’ 


countries are also requested. 

United States and British government 
maps, domestic maps, and small scale 
maps are not wanted. 

If you think you have any material that 
will be of help, report it (don’t send it) 
in detail—title, authority, date, scale— 
to the San Francisco Library Branch, 
Army Map Service, 74 New Montgom- 
ery Street, Room 540, San Francisco 5; 
phone Exbrook 2009. 





TRAVEL TOMORROW 


Gasoline rations 

Are plenty flimsy. 

Trains don’t cater 

To civilian whimsy, 

Wanderlusters 

Are staying put 

With a stout work shoe 

On the itching foot. 

Travel for pleasure 

Makes no sense 

When spoken of 

In the present tense, 

For the duration, 

All over the land, 

The roving impulse 

Is well in hand. 

But a vagabond 

Can drown his sorrow 

In the toast he drinks 

To Travel Tomorrow. 
Lucretia Penny 
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“,...and carry a big stick” 


They are. They’re carrying sticks 
of bombs big enough to pulverize 
any Axis target. They're carrying 
them far, too, driving them deep 
into the heart of the Axis. And 
much of the gasoline that sends the 
sky artillery aloft is a twin-brother 
of the Standard “‘Unsurpassed”’ that 
powers your car. 

It isn’t quite the same gasoline, 
of course. Standard fuel for fighting 
planes is blended until its anti- 


knock rating vastly exceeds that of 


STANDARD OF CALIFORNIA 


the finest automotive fuel. But it zs 
made by the same skilled hands that 
produce your Standard ‘‘Unsurpas- 
sed,” refined under the same rigid 
control, distilled from the same 
rich Western crudes. 

In the flying guns, or in your car 
—Standard “know how” guarantees 
extra performance in gasoline. It’s 
more important to 
you now than ever be- 
fore—so stop at the 
Sign of the Chevron. 
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BUY WAR BONDS | 





Featured at 
Better Dealers 
Everywhere 


Paint a silver lining in those War 
Clouds, with Bonds! For the duration, 
too, protect health and clothes from 
West Coast weather in a dependable 
Alligator Raincoat! Famous for style, 
tailoring, long-lasting quality. Insist 
on the genuine—truly “the best buy 
in rainwear”! The Alligator Company, 
St. Louis, New York, Los Angeles. 


ALLIGATOR 
Stainwear 


because... IT’S SURE TO RAIN! 
















future strategic centers of air commerce, 
important railroads, highways, and cara- 
van routes. Price: About $5 and up, 
depending on finish, mounting, etc. 

Another Rand McNally publication sim- 
ilar to the above map, but less detailed 
and smaller in size, is their Air Age Map 
of the World with Polar projection. This 
map, which comes folded in booklet 


‘form, gives air-line and steamship dis- 


tances between major cities and ports 
of the world. Price: About 75 cents. 
Most stationery shops in the West carry 
Rand McNally maps. 


PACIFIC 

Of special interest to Westerners is the 
new 64- by 45-inch map of the Pacific 
Ocean and Adjacent Countries which, 
by its unusual scope, is of special aid in 
visualizing the relationship of all coun- 
tries and islands involved in the Pacific 
theatre of the war. Price: About $8. 


TIME ZONE MAP 

Another interesting item for the map 
collector is the U.S. Centered Air World 
Map in four colors. On a 64- by 45- 
inch map the U.S. is centered in an air- 
world of concentric circles designating 
zones of 10-hour flying distances at 300 
miles an hour. The principal cities of 
the world are properly located but out- 
lines of continents, railroads, and other 
usual map information are not shown. 
It is a time zone map rather than a 
geographical and political map. Price: 
About $8.50, paper on cloth. A. J. Ny- 
strom & Co., Chicago, are the publishers 
of this and of the Pacific Ocean Map 
mentioned above, but Westerners may 
order both maps from W. W. Kirk, 2864 
Kitchener St., Oakland 2, California. 


WAR MAP 

Another map that caught our fancy is 
the new “Field Marshal’s” War Map of 
the World (43 by 281% inches) in full 
color, mounted on map-pin board. With 
the map comes 80 paper flags to be cut 
out and made into flag pins for marking 
the progress of the nations at war. Be- 
cause of a lacquered surface, colored 
crayons may also be used to mark battle 
lines on the map, and may be erased 
when making changes. Price: $2.49 from 
The J. L. Hammett Co., Kendall Square, 
Cambridge 42, Mass. 


RUSSIA 
The urgent demand for more informa- 
tion on Russia led to the publication of 
Soviet Russia in Maps, a small 32-page 
10- by 7%4-inch atlas in color. The atlas 
contains a series of maps and descriptive 
material dating back to Russia in the 
13th century and up to the present day, 
and includes maps of previous battle 
campaigns, and of the physical, clima- 
tological, agricultural, racial, and politi- 











SPONGE 
Soft, absorbent, durable. 
You can wash it and use 
it over and over. 










DUST CLOTH 


No lint. No scratch. 
Many surfaces to catch 
every little speck. Use 
with furniture polish. 





RAG 
Clean. Handy. Any size 
you want. Use it and 
throw it away. 





SCOURING PAD Tough. Holds together. 
Protects your hands. Use 
with powder, polish, or 
liquid. 
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cal aspects of Russia. Price: $1 from 
Denoyer - Geppert Co., 5235 Ravens- 
wood Ave., Chicago 40. 


ATLANTIC CHARTER 
And here is a map that appeals not only 
for its timeliness but as a decorative 
map as well—Map of the Atlantic 
Charter (45 by 35 inches) done in six 
brilliant colors by the pictorial map art- 
ist Macdonald Gill. It is a handsome 
map of the Atlantic and adjoining coun- 
tries. The Charter appears in a panel 
above the map proper, with facsimilies 
of the signatures of Roosevelt and 
Churchill. The map may be purchased 
on an unmounted paper sheet for $3; 
with a 1%-inch ebonized frame and 
lacquered surface on compoboard for 
$12: and with a 38-inch natural finish 
frame and lacquered surface on compo- 
board for $14. Sold by Denoyer-Geppert 
Co., 5235 Ravenswood Ave., Chicago 40. 


MAPS WANTED 


If you have in your possession any large 
scale foreign maps, you can probably 
help your Government. Here is what is 
being sought: Foreign city maps, on a 
scale not less than 24% inches to one 
mile; maps of foreign countries—road 
maps, and topographic and geological 
maps, on a scale not smaller than 16 
miles to an inch. Guide books of recent 


date and important atlases of foreign’ 


countries are also requested. 

United States and British government 
maps, domestic maps, and small scale 
maps are not wanted. 

If you think you have any material that 
will be of help, report it (don’t send it) 
in detail—title, authority, date, scale— 
to the San Francisco Library Branch, 
Army Map Service, 74 New Montgom- 
ery Street, Room 540, San Francisco 5; 
phone Exbrook 2009. 





TRAVEL TOMORROW 


Gasoline rations 

Are plenty flimsy. 

Trains don’t cater 

To civilian whimsy, 

Wanderlusters 

Are staying put 

With a stout work shoe 

On the itching foot. 

Travel for pleasure 

Makes no sense 

When spoken of 

In the present tense, 

For the duration, 

All over the land, 

The roving impulse 

Is well in hand. 

But a vagabond 

Can drown his sorrow 

In the toast he drinks 

To Travel Tomorrow. 
Lucretia Penny 
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“,..and carry a big stick” 


They are. They’re carrying sticks 
of bombs big enough to pulverize 
any Axis target. They're carrying 
them far, too, driving them deep 
into the heart of the Axis. And 
much of the gasoline that sends the 
sky artillery aloft is a twin-brother 
of the Standard “‘Unsurpassed” that 
powers your car. 

It isn’t quite the same gasoline, 
of course. Standard fuel for fighting 
planes is blended until its anti- 
knock rating vastly exceeds that of 


STANDARD OF CALIFORNIA 


the finest automotive fuel. But it z 
made by the same skilled hands that 
produce your Standard “‘Unsurpas- 
sed,” refined under the same rigid 
control, distilled from the same 
tich Western crudes. 

In the flying guns, or in your car 
—Standard “know how” guarantees 
extra performance in gasoline. It’s 
more important to 
you now than ever be- 
fore—so stop at the 
Sign of the Chevron. 











FORECAST 
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A lot of warm, bright, shiny “tomorrows” 
will be awaiting your pleasure in Phoenix 
and the Valley of the Sun after the war. 
Plan to enjoy your very first post-war 
winter vacation in the Lertified-Llimate* 
of this friendly southwestern paradise. 

remember, the more Bonds you buy 
now, the sooner your plans will materialize! 


* ...“Certified” when the Valley of the 
Sun was chosen by the U. S. Army as 
one of America’s foremost aviation 
training centers because of its unex- 






For free, profusely illustrated booklet 
cartograph map, write Valley of the Sun Club, 
2803 Chamber of Commerce Bidg,, Phoenix. 


Phoenix Arizona 


bn the Valley of The Sun 













DOWNTOWN 


LOS ANGELES 
It’s HOTEL 


e CLARK 


Every facility and appointment of this 
hotel has been planned the maximum of 
comfort and convenience. Large enough 
to house a thousand persons, yet small 
enough to permit personal service and 
friendliness to be truly emphasized. 5 
minutes from Union R.R. Terminal. 15 min- 
utes from Hollywood. Sensible rates from 
$2.50 single, $3.50 double. 


MAKE HANGING-A-PLEASURE 
MOORE 


PUSH-PINS 
PUSH-LESS HANGERS 


for pictures, mirrors, wall decorations. At neigh- 
borhood stationery and hardware stores. 
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Mostly Armchair! 
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LOCALE 


If you have traveled about the West 
some of the scenes in recent movies 
probably look very familiar—and they 
should. 

The High Sierra are very real in For 
Whom the Bell Tolls. The mill set, 
where much of the action takes place, 
was on the North Fork of the Stanis- 
laus River, not far west of the Sonora 
pass summit. 

In Song of Russia the San Fernando 
Valley of Southern California doubles 
for the real thing in the scene of the pro- 
cession bringing in the harvest. The 
snow scenes in Madame Curie were 
taken in Sun Valley. And in Lassie—the 
story of the collie dog that returned the 
whole length of the British Isles to its 
boy master—you'll see bits of the Lake 
Chelan area in Washington; you'll rec- 
ognize parts of Del Monte and of the 
Sacramento River country. 


ROCK FEVER 

Every person seriously devoted to a 
hobby has had dreams of the time when 
he could retire and ride his hobby ex- 
clusively. Rockhounds are no exception. 
Frank Morse of Colorado, a first class 
rockhound, accomplished his dream 
when he “became too old for anything 
else.” “By then,” he writes, “this rock 
fever got so bad that I put in a shop and 
since then have cut, polished, collected, 
and talked rocks to my heart’s content. 
They say it’s a sort of insanity—but at 
least it’s harmless!” The outgrowth of 
his shop was the Colorado Gem Com- 
pany and a fine museum, rendezvous of 
rock hobbyists from the country over. 

Having accomplished the dream, the 
story should end. But hobbies are no- 
torious for getting a person in deeply! 

The building that housed Mr. Morse’s 
materials and museum was a firetrap, so 
a move was imperative. It was not 
strange that he should choose a ranch— 
160 acres in a little valley right in the 
middle of Colorado’s finest rock hunting 
area. But then came the problem of 
mail—for Mr. Morse was after all the 
owner of a business, and there were 
orders from collectors, correspondence 
about rocks, ete. If only there were a 
few more people living in the vicinity, 
they could have a post office. But they 








MAYFLOWER 
HOTEL 


tos ANGELES 
In the center of downtown 
Los Angeles...delightfully quiet 
and comfortable ...economical 
in rates. Whether you travel 
for business or pleasure 5.6 


advance reservations are urged 
* 


ALL OUTSIDE ROOMS + ALL WITH BATH 
$2.75 to $4.40 


No Extra Charge for 2 to a Room 
COFFEE SHOP, GRILL, COCKTAIL LOUNGE 


* * Garage Adjoining * * 








ROSEVILLE } 


"AMERICA'S MOST POPULAR 
| DECORATIVE ART POTTERY" 






Magnolia 
Wall 
j Pocket 
7 





Since 1890, Roseville kilns have pro- 
duced tasteful designs and exquisite 
colors to the delight of pottery lovers || 
everywhere. See lovely new Magnolia | 
| -—65 items, hand-painted Tan, Blue, |” 
Green—at dep't stores and gift shops. fe 

be 





Send for Free Magnolia Folder 


ROSEVILLE POTTERY, INC. 
Dept. S-113, Zanesville, Ohio 
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must be the right kind of people—and, 
to Mr. Morse, “rockhounds, collectors, 
dealers, polishers, cutters, hobbyists, sil- 
versmiths, and artists” were certainly 
the right kind of people. In no time Mr. 
Morse got his idea down on paper, 
marked off lots on his 160 acres, and 
began to plan Rockhound Colony. To 
test the sanity of his idea he advertised 
in several mineral magazines. 

“T knew there were scads of rockhounds 
all over the country, but I never 
dreamed there were so many looking for 
such an idea in just this kind of loca- 
tion.” Inquiries came pouring in for de- 
tails of the region, the set-up as to lots, 
etc. To these inquirers Mr. Morse set 
forth his ideas on the Colony, and in 
return asked for theirs. The replies were 
encouraging. 

“The town is still in the planning stage, 
but there is everything here to do with,” 
adds Mr. Morse.“There is timber, water, 
coal, lumber aplenty. The soil is won- 
derful, the climate excellent, and the 
scenery is beautiful. And—most impor- 
tant of all—there are more good collect- 
ing grounds for rock hunters within a 
day’s drive than any place I know of— 
and I have hunted all over the United 
States, Canada, and Mexico.” 

Already people have come from as far 
as California, Connecticut, and Michi- 
gan to look into the Rockhound Colony 
idea personally. Every day brings more 
letters of inquiry. Slowly the idea is 
taking definite shape. And if all goes 
well, Rockhound Colony will one day 
soon be more than a mere name on Colo- 
rado’s map—thanks to a hobby! 


VOLCANO 

Newest sightseeing objective in Mexico 
is Uruapan from where tourists can get 
a good look at the dramatic show put on 
by the new-born, double-cratered vol- 
cano of Paricutin as it throws enormous 
rocks high into the air, shoots fire, and 
oozes lava from a broken lip. 

The route from Mexico City leads to 
Morelia and Lake Patzcuaro, and then 
south to the little town. of Uruapan— 
one of those off-the-beaten-track finds, 
complete with orchards, waterfalls, sing- 
ing rivers, flowers and more flowers. 
From Uruapan, excursions are made by 
car to the nearby village of San Juan 
Parangaricutiro situated within a mile 
of the volcano’s base. 


PRIVATE SCHOOLS 


If you plan to send your child to a pri- 
vate school in January, reservations 
should be made now, for only a limited 
number of students are accepted in mid- 
term. Sunset’s School Information Ser- 
vice will gladly help you select the school 
best suited to your purpose. 





“Jimmy Will be Proud of You, Sis” 


Fanny what a girl learns about herself and her big brother, after he goes away 
to war. Part of each other through the years, playing, quarreling, teasing... 
never far apart. Then that queer, flat, Jost feeling when you started to set 
Jimmy’s place at dinner, and remembered he wouldn’t be home that night, 
and you didn’t know where he was. You realize now that you and Jimmy 
rated tops with each other, always—even when you quarreled. Against the 
rest of the world, you backed each other to the limit. 

It’s the same now. Jimmy’s out there fighting for you... and you're beside 
him. For if he’s injured in action, the nurse who takes care of him will be 
there because you and other Nurse’s Aides took over her job here. Proud of 
you?—why, the way you and all the rest of his family are backing him and his 
buddies makes Jimmy the proudest man in his whole outfit. 


Are you a CITIZEN SOLDIER? 


investment is heavy in equipment for 
making 100-octane gasoline, and our 
output has doubled and redoubled. 
We are going: “all-out” in the sup- 
plying of fuels and lubricants for the 
army, the navy, and essential war 
industries. War demands will in- 
crease during coming months, and 


Nurse’s Aides are Citizen Soldiers. So 
are Civilian Defense workers, mem- 
bers of the Red Cross Motor Corps 
and the Coast Guard Security Force, 
blood donors and the thousands of 
others in active home front services. 
If you are not doing a// you can to 
back up our fighting men, enlist to- 
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day. Be a Citizen Soldier. 


Petroleum is playing a vital war 
role, and Tide Water Associated Oil 
Company is in it all the way, Our 


so will the effects of these demands 
on the products and service we are 
able to offer you. We want you to 
know this and the reasons for it. 


TIDE WATER ASSOCIATED OIL COMPANY 


x Let’s get ASSOCIATED 


Listen to ASSOCIATED FOOTBALL SPORTCASTS 
FREE FOOTBALL SCHEDULE: Get your copy from your helpful Associated Dealer. 
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Are You a Winter Victory Garden Absentee? 


- APS you remember the rains of last 
January, February, and March. Per- 
haps you can remember the date you 
started your Victory garden. Was it in 
April? How many vegetables did you 
harvest before June of this year? 

And what difference does it make? 
Well, right now, unless you are fortunate 
enough to be gardening in the Imperial 
or Coachella Valley, or Arizona, you can 
look around your garden and see the 
amount of produce you will harvest be- 
tween now and about May 1944. Your 
Victory garden is finished, unless you’re 
willing to do something about it now. 
And doing something doesn’t mean 
planting more seeds. 

It means facing a few facts. 

For you it may mean a change of atti- 
tude toward your garden. If you sin- 
cerely believe that Foop Ficuts For 
Freevom, don’t call your vegetable gar- 
den a Victory garden if it is idle half the 
year. 

If you’ve been lulled into thinking that 
because in your locality vegetables grow 
every month in the year you can start 
your garden any month, you should cor- 
rect that idea right now. Few are the 
places where you can start a garden any 
month. 

The warm days of the California winter 
are deceiving. In all but a few locations 
they are followed by cold nights, which 
are the controls of plant growth. Even 
the hardy cool-weather crops that grow 
through these nights need the warm 
start of September and October behind 
them. All-year garden success is possible 
only with careful timing in planting and 
with ideal soil. 

Throughout the West the most common 
error in timing is the omission or delay 
of fall plantings. But that is something 
to be watched for next year. The im- 
portant date to prepare for now is that 
very elastic one in 1944—“as soon as the 
ground can be worked.” 

The sad facts of the case are that this 





date in the majority of home gardens 
will be from 30 to 60 days later than the 
favorable temperature date for early 
planting and much later than it should 
be. Last spring, for example, more than 
3 months after press and radio began 
their “plant now” theme the Victory 
gardener with heavy soil could do no 
more than look longingly at a rain- 
soaked plot. And he was not consoled 
by the fact that his light-soiled neighbor 
managed to work his plot between Janu- 
ary storms. Next year’s rains may space 
themselves so that every gardener can 
work the soil early. But the hazard of 
late spring planting can be eliminated 
only by pre-rain or November prepara- 
tions. 

If your garden is now filled with winter 
vegetables, let’s hope they are planted 
on ridges like this. 
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If not, you should dig small ditches be- 
tween the rows like this. 


Remember that a water-filled soil is 
never a healthy soil. Plants drown 
quickly. When drainage is poor, soil is 
cold. 
RAISED BEDS 

If a portion of your garden is idle, get 
it ready for early planting before the 
rains make it impossible to handle. If 
your soil is heavy, you will profit greatly 
by building raised beds. Build perman- 
ent ones if you can find the materials. If 
not, build up beds 6 inches or more high 
by digging a series of drainage paths like 
this. 





LOW GROUND 


Such an arrangement gives the sun every 
opportunity to warm the soil and affords 
drainage even in the heavy clays. If 
boards are laid in the paths, the garden 
can be worked at any time. 





The permanent, raised bed illustrated 
here has many advantages. Washing 
away of soil during heavy rains is pre- 
vented. The beds can be converted 
quickly and easily into coldframes. 
Water can be controlled through every 
season of the year. Preparation of these 
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beds now eliminates the need for spading 
and cultivating in the spring. 


MANURE MULCH 


If a dressing of manure 2 or 3 inches 
thick is placed on top of the raised bed 
or spaded into the surface, the damage 
caused by heavy rains will be prevented. 
Heavy rains drive the air out of the sur- 
face of clay soil, rearrange the soil par- 
ticles from a loose pattern into a tight, 
airless one and thus form a hard, brick- 
like crust. 

In addition to protecting the texture of 
the soil. this winter covering of manure 
fertilizes the soil and gives it the one 
thing that will permanently improve its 
texture—humus. Other sources of hu- 
mus (decayed leaves, lawn clippings. 
rice hulls, all composted vegetable mat- 
ter) can be used in the same way. 

A winter dressing of manure has another 
advantage. Since the plant food ele- 








ments in the manure must go through a 
conversion process before they are avail- 
able to plants, the manure should be ap- 
plied well in advance of the planting 
date. This is not true of the Victory 
garden fertilizers which are soluble in 
water and should be applied at the time 
stimulation of growth is desired. 


NO CULTIVATION 


Raised beds with paths between control 
garden traffic, prevent the soil from be- 
ing compacted by the inquisitive visitor, 
careless worker, or harvester. Thus one 
need for excessive cultivating and stir- 
ring of the soil is eliminated. (Contrary 
to traditional advice, cultivating and 
stirring the soil does not improve its 
texture. On the contrary, it breaks down 
the natural pattern of soil particles and 
renders the soil more compact.) 

If you want an early garden, a success- 
ful garden, if you want the date your 





soil can be worked to coincide with the 
earliest favorable temperature, build a 
raised bed or two now. 

Of course, there are other ways to 
lengthen the harvest season. If plants 
and soil can be given protection from 
low winter and spring temperatures, 
many of the do nots of planting can be 
disregarded. Even the slight protection 
of the coldframe or cloth frame will per- 
mit almost normal growth of all the 
cool-weather crops. 

Diagrammed here is the winter protec- 
tion scheme of one successful Victory 
gardener. 

The keynote of the plan is prefabrica- 
tion. A number of 2- by 3-foot cloth- 
covered frames are made up in advance 
of cold weather and used in such com- 
binations as are needed for different 
types of plant protection. Cost of water- 
proof cloth (sold at hardware and mail- 
order stores) was 20 cents per frame. 
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USED AS ACOVER FOR PLANTS 
IN ROW — PROTECTS AGAINST 
COLD, INSECTS, AND BIRDS 


























L~ SJ 
AS WIND PROTECTOR — 
FRAMES JOINED IN SAME WAY 

AS DIAGRAMMED ABOVE 








RIDGE BOARD 
























RAISED BED CAN BE 
CONVERTED INTO 
WINTER COLD FRAME = 
HINGED AT TOP 





FRAMES ARE EASY TO STORE 
ANO LAST FOR YEARS 








| FRAMES CAN BE PUT TOGETHER TO MAKE A SMALL GARDEN HOUSE 
IN WHICH ALL COOL-WEATHER CROPS CAN BE GROWN EVERY WEEK 


IN THE YEAR 
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INDEX OF LIVABILITY 


By RICHARD NEUTRA 


“  . . Neutra dawned as the most potent new architectural 


influence in America. 


others were talking girder gothic. 


4 Neutra’s discussion of the post-war 
home and neighborhood, you may be in- 
trigued, as we were, with his phrase “in- 
dex of livability.” He applies it as a 
measurement of the success of a house 
plan—how much living can be enjoyed 
in each part of the house, each hour of 
the day. 

To us, the projection of this approach 
from home building into neighborhood 
building makes “neighborhood planning” 
inescapable. No neighborhood, no com- 
munity can attain a high index of liv- 
ability without thoughtful planning. 


Here, for Sunset readers, Neutra places 
his House of Tomorrow in a neighbor- 
hood of tomorrow—Amity Village. In a 
letter that has yet to be written. his 
explains some of the 


home owner 


changes in relationship and function of 
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He was talking prefabrication when 


.’—Fortune Magazine 


space in a small house, in the organiza- 
tion of the home and family in the com- 
munity of the future. 


Dear Carol: 

Tom and I have just been having a won- 
derful time maneuvering ourselves, our 
two offspring, and our belongings into a 
brand new house, custom-made for us! 
Remember when we were studying city 
and home planning—both of us wanted 
to remodel the world!—and I promised 
you that whenever I got a chance to 
build just the house I wanted I'd tell 
you all about it? ... Well, right now ’'m 
only wondering about your endurance, 
because here I go, and you’re really in 
3 ee 

I'll start at the beginning. . . . When 
Neutra, the architect. came to lecture 
at Scripps, how amused we were at his 





Social court lawn in foreground is a continuation of 
living room. Spray-wading pool extends under per- 
golia. Behind lies playcourt, site of future bedroom 


rantings and ravings about Victorian 
subdivisions and their gridiron plans, 
and our all-wrong quarters, and the im- 
possibility of bringing up children in a 
world of overstuffed don’ts. . . . Of course 
most of it was over our heads then—we 
had no families of our own to show us 
that a child was a perpetual misfit in a 
house planned for adult bridge parties, 
and that often enough the adults were, 
too. 

Well, we ran into Neutra again just a 
few months ago when we stopped to say 
hello to the McKenzie family. They 
were knee deep (literally) in plans and 
sketches and talk about a new house. 
We had a wonderful time listening and 
looking and laughing while Neutra ex- 
plained housekeeping tricks to Barbara. 
But he was talking theory as well as 
tricks, and I think that’s what really 
got us interested. The way he talked 
about space for living and for playing, 
about planning the neighborhood as well 
as the house, just made our mouths 
water. I nudged Tom and asked him 
what the deuce we had our War Bonds 
for, and he nodded—and here we are in 
Amity Village! 





Before I get carried away by superla- 
tives, let me tell you a little of the theory 
behind it. The main thing, says Neutra, 
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is the amount of gratification you get 
out of every square inch in your layout: 
how much living can be enjoyed in every 
part, how much enjoyment you get from 
each morsel of its design. Neutra has a 
way of computing the merit of the small 
house by square-foot-hours of living. 
That is, he analyzes how much during a 
24-hour day each tiny portion of a 
house is used, either in action or in rest, 
and how many square feet remain dead, 
or half dead and useless, just adding to 
the burden of cleaning. That gives him 
his “index of livability” for both the 
floor and site plan. 

The house itself he calls a flexible ar- 
rangement of usable space around a 
service core and center. We were im- 
pressed when he explained that Tom and 
I, and young Shiela and Patty, all rep- 
resent individual problems that had to 
be satisfied on an “economical space 
budget” (one of his pet phrases) . A good 
house, you see, should provide for the 
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three-fold life of each person who lives 
in it. There is first our individual life: 
sleeping, bathing, dressing, reading, or 
writing a letter, or in the case of Shiela, 
playing alone with her dolls. Then there 
is our familial life, which means, of 
course, parents and children living to- 
gether. talking across the dining room 
table, loafing in the sun, playing games, 
making music, or listening to it. Fin- 
ally, there is our communal life, when we 
“follow the healthy impulse not to be 
satisfied with ourselves alone, nor with 
our small family group.” A house needs 
to be planned to make friends feel at 
home, and to let us enjoy them, instead 
of sighing inwardly at all the extra work 
company can make (it doesn’t at our 
house any more!) . 


Well, we think our new house meets all 
those requirements and more. And you'll 


have to see it yourself before you will 
believe what a difference it makes hav- 
ing the whole neighborhood planned as 
well. Knowing beforehand what Amity 
Village would look like, as long as we 
live, we could have our house fitted into 
it and landscaped without fear of future 
disappointments. 

Practically we don’t live on a street at 
all, but on a park; no windows open onto 
any but our own grounds. And we think 
they’re wonderful. If you'll look at the 
plan I’m enclosing, you'll see that we 
have not just one garden space but four 
huge outdoor rooms. The first, not dull 
or wasteful like the old front yard, is an 
entrance court for visitors. Then we 
have a roomy “social court,” which is 
our outdoor sitting-in-comfort room. As 
you will see on the plan, this is actually 
an extension of the living room; when 
the Translux roll-partition is open, you 
can’t tell where indoors stops and out- 
doors begins. It’s a simple trick to serve 













View from kitchen into entry and living quarters. Portion of kitchen wall 
has been removed in sketch to show entrance door, sitting spaces of living 
room, wide opening into social court, dining bay at left, and breakfast bar 


breakfast or dinner out here when the 


weather is fine, and it’s a good place for - 


sitting alone or with friends. Back of 
this and to the left you'll see our private 
Coney Island, without the crowd! Here 
we have a patch of sunning sand, and a 
spray pool that the youngsters love 
when it’s hot. We can toast to our hearts 
content, with a minimum of clothing to 
interfere with a tan! 

Beyond this you'll see our playcourt. 
This, of course, is the children’s special 
domain, but we join them often enough 
for a game or a bit of roughhousing. To 
complete the circle, we have a service 
court, out of sight, but not because it’s 
ugly! 


- Ahh ceeim. of apace... 


Does it all sound big and luxurious? It 
isn’t really. Ingenious arrangement gives 
us the illusion of unlimited space, but 
the yardstick tells a modest story. And 
it’s the same story inside, for the house 
itself is both roomier and smaller than 
houses used to be. 

The living and dining spaces, as you can 
see, are together yet not on top of each 
other. And our wonderful big children’s 
room is easy to keep an eye on, yet out 
of the way. The bath and dressing room 
are so well placed that they serve every- 
one. And how Tom and I enjoy that 
small private porch off our own bed- 
room. 
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The whole house is a cinch to keep tidy. 
For one thing, look at all the closets and 
cupboards we have. Believe me, things 
can’t get lost in this house, nor is there 
any excuse for not putting them away. 
The whole theory of storage has changed 
so much since you and I were growing 
up. Then we didn’t use many things 
every day, but we had reams of “static 
possessions” of an almost mystical na- 
ture which were dug out (usually after 
some searching) on rare occasions or 
never at all. Our pleasure came not 
from using these things but simply from 
the idea that they were there and that 
they were ours. Remember all that ven- 
erable china and silver our mothers cher- 
ished, and the sets of stemware, and the 
treasure chests for things we didn’t even 
look at from one season to the next. 
Even books used to be displayed behind 
leaded glass to impress everyone with 
their value. And remember those dark 
catch-alls known as hall closets, or stair 
closets, or even as guest closets, with 
rubbers and umbrellas and baseball bats 
sharing honors with old magazines and 
limp sweaters and overcoats. ... 

—Now our belongings, which we value 
most because we can use them, are where 
we can find them fast. Out of sight, be- 
hind opaque rolling doors, we have 
sliding trays and drawers of transparent 
plastic, so we can see at a glance what 
we want. As a double check against fail- 








ing memories, our storage spaces are in- 
dexed. Even the bathroom (remember 
the old fashioned midget medicine chest 
and clothes hamper) has room for all the 
things needed to care for two small 
children. 


I'd never realized before how much we 
live by our senses, and how pleasant a 
good design can make that living. What 
is visible and what is not; from where 
and how the light falls on what; what 
good illumination really means—all 
these count so much in maintaining a 
“balance of nerves” (another fine phrase 
I've picked up). I don’t understand all 
the technicalities of rheostatic control 
and gradual intensification, but I can 
tell you that headaches and eyestrain 
are forgotten ills at our house. And so 
are colds. Sometimes I think the best 
thing of all is our extensive heat-radiat- 
ing floor and ceiling. No attempt is 
made at our house to “heat and moisten 
a large volume of air,” and then to live 
in that stuffy blanket. Instead we keep 
the indoor air about as freshly tempered 
as the outdoor. As a matter of fact, 
doors on the lee side can be open in the 
middle of winter. But don’t picture 
us as shivering fanatics—we get our 
warmth from “well-distributed radiation 
from the room floors.” Of course Neutra 
admits that this way of heating is al- 
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most as old as the hills, common for in- 
stance in ancient Rome. 

But the history doesn’t interest us half 
as much as the fact that we can walk 
barefooted on our warm floors on the 
coldest mornings, and that our feet and 
legs are never shivery! 


There are so many other things to write 
about, Carol—like the one-way trans- 
parent window panes in the kitchen, 
overlooking the playyard, so I can keep 
an eye on the children without having 
them constantly conscious of my pres- 
ence. And the external lightlures, and 
the internal insecticidal lamps, which 
make outdoor living a pleasure and win- 
dow screens obsolete. There are wonder- 
ful new materials and gadgets and built- 
in furniture and child-proof finishes. ... 


++ Yuet ae 
e 
You'll just have to come and see it all 
yourselves. And this time, we won’t fuss 
around making extra beds on the living 
room couch. Instead you can stay for 
a couple of weeks at our Amity Village 
Guest House, over on the Commons. 
You see, on our neighborhood share, we 
have a grand suite ready and waiting 
for you, if you can manage with two 
sleeping rooms and a bath. This com- 
munity guest house idea is wonderful, 
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for we avoided the expense of building 
and maintaining a room with dubious 
charms, and we know anyone who visits 
us now will enjoy plenty of comfort and 
privacy. Tom’s mother came last week, 
and it was by far the nicest visit we have 
ever had with her. In case we run over 
our six weeks’ free guest privilege in any 
year, it costs us only a small excess rate. 


oo eee Aartlage-++ 


When you come, of course, we'll want to 
show you all around the Village, of 
which we own a share, with its swim- 
ming pool and golf course and tennis 
courts and the wide children’s play- 
grounds away from streets and the 
nursery and the kindergarten and the 
shopping and service center... . All dur- 
ing the planning I couldn’t help remem- 
bering the months of excitement our 
family somehow lived through when we 
built that diminutive mansion on Pres- 
tige Terrace in prewar days, and how 
proud I was of that “ritzy” street. Dad 
pumped all that he had saved and all 
that he could borrow into it. Now the 
entire area is being “salvaged from ob- 
solescence,” the kind official phrase of 
the Civic Trust Developments. They’re 
cleaning up all over town, buying back 
property in bulk, reclaiming it from its 
whimsical and unnecessary blight, and 
making it over on 2 human scale, with- 
out all that rectangular geometry of 
blocks and lots and telephone poles and 





busy streets right beside living room 
windows. .. . You can’t imagine how re- 
freshed San Francisco and Los Angeles 
look, now that green villagés or neigh- 
borhoods like Amity are springing up all 
over. We think, of course, you'll be so 
very impressed that you'll want to try it 
for yourselves! Good neighborhoods 
make good neighbors, we always say! 
So come soon, and bring the children. 
Meanwhile, the best from all of us to all 
of you. 
Affectionately, 
Margaret. 


RICHARD NEUTRA 


Richard J. Neutra, born in 1892, has 
been in the U.S.A. since 1923 and in 
Los Angeles since 1926; graduated with 
distinction from the Polytechnical Col- 
lege, University of Vienna, and then 
studied at the University of Zurich; has 
practiced in both Europe and America 
and has lectured at many universities 
and museums in this country; from his 
pen have come many books on archi- 
tecture and contributions to interna- 
tional publications; his reputation is 
international and he has won many 
awards, including first prize House 
Beautiful Competition 1936 and 1938; 
two honor awards, Pittsburg Glass Com- 
petition, 1939; honor award Smithson- 
ian Institute, 1939; honor award House 
and Garden, 1940. At present Neutra 
is wholeheartedly engaged in postwar 
neighborhood and community planning. 


View of children’s quarters with play space extending to right into play- 
court. Room with double decker bunks can be separated by roll-out par- 








tition which is pulled forth from the built-in wardrobe group in background 
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AZALEAS 


Brilliant in Shady Places... 
Gay on Gray Days 


A, this time of the year—when most 
plants in the garden are looking a bit 
pale—azaleas are beginning to color up. 
Two remarkable qualities set azaleas 
apart head and shoulders above most of 
their plant neighbors: their ability to 
produce a pageantry of warm color dur- 
ing the cold and quiet season between 
fall and spring; and their fortunate pref- 
erence for shaded or partially shaded 
positions shunned by most flowering 
plants. 

Azaleas have a particular meaning as the 
holiday season approaches. There is no 
more cheering nor distinctive plant gift 
than a handsome, evergreen azalea. You 
will find them available in sizes ranging 
from small, shapely plants in 5-inch or 
6-inch pots, and costing anywhere from 
one to two dollars, to larger, balled 
specimens that sell at prices ranging 
from three to four dollars. 


INDIAN AZALEAS 
The first azaleas to appear in full bloom 





in nurseries and in florists’ shops are the 
Indian azaleas (a misnomer, for Azalea 
indica is a native of southeastern China 
and Japan). They are favorites for win- 
ter forcing, primarily pot subjects, and 
are distinguished by their extremely 
large, colorful blooms, sometimes 3 to 4 
inches across, which appear from De- 
cember until March. In sections where 
winter temperatures do not drop below 
28°, they can be grown outside, where 
they make large, shapely plants with a 
spread of 3 to 4 feet. 


- KURUME AZALEAS 


The Kurumes have done more to spread 
the fame of azaleas than any other group 
of hybrids. Smaller-flowered than the 
Indian azaleas, yet even more solidly 
covered with bloom, these hardy ever- 
greens give long and consistent bloom 
from early to late spring. 

It is this azalea which makes such effec- 
tive massed displays in formal or in- 
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Kurume Azalea “Santoi” 


formal beds. Their height—2 to 4 feet— 
and their spreading habit make them 
just right for the space in front of taller 
shrubs, for low foundation planting, for 
the narrow bed in the patio, or at the 
edge of a pool. And a slope, lightly 
shaded by high branching trees, seems 
one of the happiest of spots for planting 
Kurume azaleas. 

Among the varieties listed are Alzina, 
a single-flowered, glowing red; Singing 
Fountain, a single delicate, apple- 
blossom pink; Firebird, a double red; 
Pagoda, single lilac pink; and the lovely 


Double White. 


Kurume azaleas can be grown success- 
fully in pots, and we have seen them 
effectively used in window boxes and in 
very small gardens where the pots were 
sunk in moist peat. 


eee Sa a a 
\0 ) KM b ER in Central California 


There is nothing slack about November as a 
gardening month. In fact, with the approach 
of the heavy pruning season and with plant- 
ing of hardy annuals, perennials, bulbs, 
vegetables, and some of the choicest shrubs 
and trees on the calendar, gardeners will 


have plenty to do. 


Vegetables 
There is still enough warmth in the ground 


to give a good start to turnips, lettuce, spin- 


ach, and peas. And it’s a good time to plant 
artichokes, asparagus, and rhubarb. (For 
special instructions on the vegetables of the 
month, see page 56.) 


Annuals 
November is a good month in which to sow 
the seed of wildflowers, which like to come 
along with the rains, and will bloom earlier 
and for a longer season if they are planted 
now. Blue lupin, yellow Tidy Tips (layia), 
lavender phacelia, pink and rose clarkia, 
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godetia, Baby Blue-Eyes, and the popular 
California Poppy are easy growers and are 
especially effective grown in masses. 

There are many hardy annuafs which prefer 
a cool culture and should be sown or planted 
now in preference to spring. Among them 
are sweet alyssum, calendula, cornflower, 
cynoglossum (Chinese forget-me-not), go- 
detia, larkspur, pansies, snapdragon, stock, 
and viola. If you are setting out plants, place 
a mulch of coarse manure or of straw to 
break the force of driving rains around their 
roots. 

Sweet peas, if sown this month, will bloom 
between April and June. Give the young 
plants a covering and protective mulch to 
spare them from birds, rains, and cold. A 
wire glass or muslin covering will be a big 
help in colder sections. 


Perennials 


Many hardy perennials such as coreopsis, 
flax, michaelmas and Shasta daisies, phlox, 





penstemon, physostegia, salvia, and yarrow 
can be divided and transplanted now. Many 
of these are excellent for cutting purposes 
and some of the increase can be planted in 
rows in the cutting garden. 

Cut the tops off any hardy perennials that 
are through blooming. Cut them back as 
close to the ground as possible so that there 
are no stiff, woody stalks left to harbor in- 
sects over the winter or to interfere with your 
early spring cultivating. 


Trees and Shrubs 

Trees and shrubs should not be forced either 
with water or with food at the beginning of 
their dormant period. Particularly, forcing 
should be avoided with those that are con- 
sidered tender, such as citrus, avocados, and 
other subtropicals. Gardenias also react un- 
favorably to fall feeding: too much water in 
cold weather causes the leaves to turn yel- 
low, especially in heavy soils. 


Planting 
Flowering trees and shrubs, roses, berries, 
and shade trees will soon be available on bare 
root in nurseries. Make your lists and order 
them immediately; the sooner they are 
planted the sooner they will bear blossoms 
and fruit next year. It is also easier to pre- 
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Azalea Rutherfordiana “Purity” 


AZALEA RUTHERFORDIANA 

This comparatively new hybrid, one of 
whose parents is the Indian azalea, was 
developed in the East, but has become 
a favorite in the warmer sections of the 
West. It resembles the Kurume in gen- 
eral appearance, but has larger, usually 
double, better-lasting flowers in a re- 
markable array of colors. They are good 
house plants, yet succeed very well in 
outside beds where, in sections of 
Central and Southern California, they 
frequently begin blooming between 
Thanksgiving and Christmas. Don’t 
grow the Rutherfordianas if tempera- 
tures in your section drop much below 
25°, because this degree of cold will 
damage flower buds. 


TORCH AZALEAS 


The Torch Azalea (Azalea Kaempferi) 
differs from the foregoing hybrids in 





that it is only partially evergreen (often 
losing most of its leaves) and is taller 
and more irregular in its habit of growth. 
Because of these factors, the Torch 
Azaleas are better suited to moré in- 
formal plantings, as are such deciduous 
azaleas as the native Western Azalea or 
Azalea altaclarense. Grouped in the light 
shade of trees, perhaps in company with 
other acid-loving plants such as heathers 
or the evergreen huckleberry, they find 
the conditions under which they thrive. 
The beauty of the Torch Azaleas is 
by no means confined to their salmon, 
orange, or brick-red blooms, for their 
foliage becomes dramatically colored 
after the autumn frosts. 

Though hardier than the other hybrids 
here mentioned, their foliage is apt to 
become sunburned in warmer sections 


of the West. 


CULTURE 


The theory that azaleas are hard to grow 
is fallacious. The difficulties most of us 
have had are due to our failure to give 
them the conditions they require. Ac- 
tually, they are easier to grow than 
many shrubs with only a fraction of their 
value. Provide the conditions to which 
azaleas have been accustomed by nature, 
and you won’t have any more trouble 
with them than with the most ordinary 
plant. 


SOIL 
The first thing to know about all azaleas 
is that they dislike lime. The ideal soil 
for them contains a large percentage of 





humus. Rotted pine needles, oak leaves, 
or peat provide a cool root run as well as 
the acidity which they require. 

Azaleas have a fibrous foot system 
which cannot make headway in a heavy 
soil. If your soil is heavy, you should re- 
move at least 18 inches (2 feet would 
be better), break up the subsoil to im- 
prove the drainage, and replace with a 
mixture of light topsoil and rotted 
leaves or peat. If natural drainage is 
unusually poor, dig even deeper, take 
out the subsoil, and put in a generous 
layer of coarse drainage material. 


EXPOSURE 


All azaleas like partial shade. A good 
rule is to plant them where they will 
get morning sun and afternoon shade. 
High-branching deciduous trees, the 
fringe of shade from broad-leaved ever- 
greens or conifers, or the north and east 
side of buildings provide the best plant- 
ing sites. 


PLANTING 


Though azaleas growing in pots or tubs 
can be planted at almost any time, the 
fall and early winter months are ideal, 
since at this time they will have the 
benefit of the rains and cooler weather 
while becoming established. Take care 
not to plant them too deeply. 

After planting azaleas, leave a basin 
around each shrub. This will enable 
you to water them thoroughly, and in 
two or three years, as you continue to 
mulch around them with leaf mold or 
peat, the basin will be filled. 


pare the ground at this season before rains 
have made it difficult to work. 


Cuttings 

Make some cuttings of geraniums, pelar- 
goniums, and heliotrope before colder weather 
slows them down. Non-flowering sideshoots 
make the best cuttings. Place them in boxes 
or pots of sand and keep them in the green- 
house, a covered weather-proof frame, or in 
a room that is neither too hot nor too dry. 
Use a root hormone powder if you want to 
hurry the root-forming process. 


Bulbs 

Bulbs for spring bloom can still be planted 
outdoors. November-planted daffodils, anem- 
ones, ranunculus, scillas, snowflakes, and 
tulips will give good accounts of themselves, 
though their bloom may come a little later 
than those planted in September or October. 
In addition to these, there are a wide variety 
of other bulbs now on the market—amaryllis, 
regal and coral lilies, and watsonias. 

If you are planting a number of one kind of 
bulb in one bed, sow a ground-cover of such 
annuals as forget-me-nots, Virginia stock, or 
Baby Blue-Eyes (nemophila). The effect 
will be more pleasing than if the bulbs are 
planted alone. 
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Check to see if any of the bulbs you potted 
up early in the season are ready to bring out 
into the light. Do not bring them into a 
warm place immediately. It’s better to wait 
until the flower buds are ready to open. 


Paper whites and Chinese lilies, if planted 
now in saucers of pebbles and water, will 
bloom the first of the year. Keep them in 
a dark place until roots are formed, then 
bring them into warmth and light. 


Pruning 


Wait to do your main pruning of deciduous 
fruits until they are at least partially de- 
foliated and the leaves have turned yellow. 
Full directions are given in the University of 
California Agricultural Extension booklet 
No. 112, Pruning Deciduous Fruit Trees. 


Except for the removal of suckers and dead 
wood, the main pruning of flowering fruit 
trees can be left until they bloom in the 
spring when the prunings can be used for 
decorative purposes. 

Strong growers, such as English laurel and 
California privet, usually need root pruning 
at this time to keep them from choking out 
nearby plants or crowding into lawns. Dig 
a trench about 2 feet out from the base of 





the plant or hedge, and with a sharp spade 
cut off any roots extending beyond that 
point. 

Root pruning of wisteria is sometimes bene- 
ficial in cases where there has been excessive 
foliage production at the expense of flowers. 
Deciduous flowering shrubs, such as _phila- 
delphus (mock - orange), weigela, spiraea, 
deutzia, and forsythia should be pruned, re- 
moving last year’s flowering wood to the 
base and cutting out all suckers. Do not top 
the new wood—which is next year’s flower- 
ing wood. 

The heavy pruning of roses should wait 
until after they have stopped blooming and 
begun to defoliate. In some sections of 
California, this may not take place until 
December or January. 


Spraying 

Gardens are entering a period of dormancy, 
but garden pests are not, and although the 
urgency is not so great as in other seasons 
of the year, a thorough fall spraying with a 
general fungicide and insecticide (often sold 
as a garden clean-up spray) is a must on 
your list. Get the spray on the underside of 
leaves and in the center of the plants where 
the pests will still be lurking. 
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AZALEAS 


Brilliant in Shady Places... 
Gay on Gray Days 


A. this time of the year—when most 
plants in the garden are looking a bit 
pale—azaleas are beginning to color up. 
Two remarkable qualities set azaleas 
apart head and shoulders above most of 
their plant neighbors: their ability to 
produce a pageantry of warm color dur- 
ing the cold and quiet season between 
fall and spring; and their fortunate pref- 
erence for shaded or partially shaded 
positions shunned by most flowering 
plants. 

Azaleas have a particular meaning as the 
holiday season approaches. There is no 
more cheering nor distinctive plant gift 
than a handsome, evergreen azalea. You 
will find them available in sizes ranging 
from small, shapely plants in 5-inch or 
6-inch pots, and costing anywhere from 
one to two dollars, to larger, balled 
specimens that sell at prices ranging 
from three to four dollars. 


INDIAN AZALEAS 
The first azaleas to appear in full bloom 


in nurseries and in florists’ shops are the 
Indian azaleas (a misnomer, for Azalea 
indica is a native of southeastern China 
and Japan). They are favorites for win- 
ter forcing, primarily pot subjects, and 
are distinguished by their extremely 
large, colorful blooms, sometimes 3 to 4 
inches across, which appear from De- 
cember until March. In sections where 
winter temperatures do not drop below 
28°, they can be grown outside, where 
they make large, shapely plants with a 
spread of 3 to 4 feet. 


KURUME AZALEAS 


The Kurumes have done more to spread 
the fame of azaleas than any other group 
of hybrids. Smaller-flowered than the 
Indian azaleas, yet even more solidly 
covered with bloom, these hardy ever- 
greens give long and consistent bloom 
from early to late spring. 

It is this azalea which makes such effec- 
tive massed displays in formal or in- 
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formal beds. Their height—2 to 4 feet— 
and their spreading habit make them 
just right for the space in front of taller 
shrubs, for low foundation planting, for 
the narrow bed in the patio, or at the 
edge of a pool. And a slope, lightly 
shaded by high branching trees, seems 
one of the happiest of spots for planting 
Kurume azaleas. 

Among the varieties listed are Alzina, 
a single-flowered, glowing red; Singing 
Fountain, a single delicate, apple- 
blossom pink; Firebird, a double red; 
Pagoda, single lilac pink; and the lovely 
Double White. 


Kurume azaleas can be grown success- 
fully in pots, and we have seen them 
effectively used in window boxes and in 
very small gardens where the pots were 
sunk in moist peat. 
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There is nothing slack about November as a 
gardening month. In fact, with the approach 
of the heavy pruning season and with plant- 
ing of hardy annuals, perennials, bulbs, 
vegetables, and some of the choicest shrubs 
and trees on the calendar, gardeners will 
have plenty to do. 


Vegetables 
There is still enough warmth in the ground 


to give a good start to turnips, lettuce, spin- 


ach, and peas. And it’s a good time to plant 
artichokes, asparagus, and rhubarb. (For 
special instructions on the vegetables of the 
month, see page 56.) 


Annuals 

2 ‘ , , 

November is a good month in which to sow 
the seed of wildflowers, which like to come 
along with the rains, and will bloom earlier 
and for a longer season if they are planted 
now. Blue lupin, yellow Tidy Tips (layia), 
lavender phacelia, pink and rose clarkia, 
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godetia, Baby Blue-Eyes, and the popular 
California Poppy are easy growers and are 
especially effective grown in masses. 
There are many hardy annuals which prefer 
a cool culture and should be sown or planted 
now in preference to spring. Among them 
are sweet alyssum, calendula, cornflower, 
cynoglossum (Chinese forget-me-not), go- 
detia, larkspur, pansies, snapdragon, stock, 
and viola. If you are setting out plants, place 
a mulch of coarse manure or of straw to 
break the force of driving rains around their 
roots. 
Sweet peas, if sown this month, will bloom 
between April and June. Give the young 
plants a covering and protective mulch to 
spare them from birds, rains, and cold. A 
wire glass or muslin covering will be a big 
help in colder sections. 

Perennials 


Many hardy perennials such as coreopsis, 
flax, michaelmas and Shasta daisies, phlox, 





penstemon, physostegia, salvia, and yarrow 
van be divided and transplanted now. Many 
of these are excellent for cutting purposes 
and some of the increase can be planted in 
rows in the cutting garden. 

Cut the tops off any hardy perennials that 
are through blooming. Cut them back as 
close to the ground as possible so that there 
are no stiff, woody stalks left to harbor in- 
sects over the winter or to interfere with your 
early spring cultivating. 


Trees and Shrubs 

Trees and shrubs should not be forced either 
with water or with food at the beginning of 
their dormant period. Particularly, forcing 
should be avoided with those that are con- 
sidered tender, such as citrus, avocados, and 
other subtropicals. Gardenias also react un- 
favorably to fall feeding; too much water in 
cold weather causes the leaves to turn yel- 
low, especially in heavy soils. 


Planting 
Flowering trees and shrubs, roses, berries, 
and shade trees will soon be available on bare 
root in nurseries. Make your lists and order 
them immediately; the sooner they are 
planted the sooner they will bear blossoms 
and fruit next year. It is also easier to pre- 
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Azalea Rutherfordiana “Purity” 


AZALEA RUTHERFORDIANA 
This comparatively new hybrid, one of 
whose parents is the Indian azalea, was 
developed in the East, but has become 
a favorite in the warmer sections of the 
West. It resembles the Kurume in gen- 
eral appearance, but has larger, usually 
double, better-lasting flowers in a re- 
markable array of colors. They are good 
house plants, yet succeed very well in 
outside beds where, in sections of 
Central and Southern California, they 
frequently begin blooming between 
Thanksgiving and Christmas. Don’t 
grow the Rutherfordianas if tempera- 
tures in your section drop much below 
25°, because this degree of cold will 
damage flower buds. 


TORCH AZALEAS 
The Torch Azalea (Azalea Kaempferi) 
differs from the foregoing hybrids in 





that it is only partially evergreen (often 
losing most of its leaves) and is taller 
and more irregular in its habit of growth. 
Because of these factors, the Torch 
Azaleas are better suited to moré in- 
formal plantings, as are such deciduous 
azaleas as the native Western Azalea or 
Azalea altaclarense. Grouped in the light 
shade of trees, perhaps in company with 
other acid-loving plants such as heathers 
or the evergreen huckleberry, they find 
the conditions under which they thrive. 
The beauty of the Torch Azaleas is 
by no means confined to their salmon, 
orange, or brick-red blooms, for their 
foliage becomes dramatically colored 
after the autumn frosts. 

Though hardier than the other hybrids 
here mentioned, their foliage is apt to 
become sunburned in warmer sections 
of the West. 


CULTURE 


The theory that azaleas are hard to grow 
is fallacious. The difficulties most of us 
have had are due to our failure to give 
them the conditions they require. Ac- 
tually, they are easier to grow than 
many shrubs with only a fraction of their 
value. Provide the conditions to which 
azaleas have been accustomed by nature, 
and you won’t have any more trouble 
with them than with the most ordinary 
plant. 


SOIL 
The first thing to know about all azaleas 
is that they dislike lime. The ideal soil 
for them contains a large percentage of 





humus. Rotted pine needles, oak leaves, 
or peat provide a cool root run as well as 
the acidity which they require. 

Azaleas have a fibrous root system 
which cannot make headway in a heavy 
soil. If your soil is heavy, you should re- 
move at least 18 inches (2 feet would 
be better), break up the subsoil to im- 
prove the drainage, and replace with a 
mixture of light topsoil and rotted 
leaves or peat. If natural drainage is 
unusually poor, dig even deeper, take 
out the subsoil, and put in a generous 
layer of coarse drainage material. 


EXPOSURE 


All azaleas like partial shade. A good 
rule is to plant them where they will 
get morning sun and afternoon shade. 
High-branching deciduous trees, the 
fringe of shade from broad-leaved ever- 
greens or conifers, or the north and east 
side of buildings provide the best plant- 
ing sites. 


PLANTING 


Though azaleas growing in pots or tubs 
can be planted at almost any time, the 
fall and early winter months are ideal, 
since at this time they will have the 
benefit of the rains and cooler weather 
while becoming established. Take care 
not to plant them too deeply. 

After planting azaleas, leave a basin 
around each shrub. This will enable 
you to water them thoroughly, and in 
two or three years, as you continue to 
mulch around them with leaf mold or 
peat, the basin will be filled. 


pare the ground at this season before rains 
have made it difficult to work. 


Cuttings 

Make some cuttings of geraniums, pelar- 
goniums, and heliotrope before colder weather 
slows them down. Non-flowering sideshoots 
make the best cuttings. Place them in boxes 
or pots of sand and keep them in the green- 
house, a covered weather-proof frame, or in 
a room that is neither too hot nor too dry. 
Use a root hormone powder if you want to 
hurry the root-forming process. 


Bulbs 

Bulbs for spring bloom can still be planted 
outdoors. November-planted daffodils, anem- 
ones, ranunculus, scillas, snowflakes, and 
tulips will give good accounts of themselves, 
though their bloom may come a little later 
than those planted in September or October. 
In addition to these, there are a wide variety 
of other bulbs now on the market—amaryllis, 
regal and coral lilies, and watsonias. 

If you are planting a number of one kind of 
bulb in one bed, sow a ground-cover of such 
annuals as forget-me-nots, Virginia stock, or 
Baby Biue-Eyes (nemophila). The effect 
will be more pleasing than if the bulbs are 
planted alone. 
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Check to see if any of the bulbs you potted 
up early in the season are ready to bring out 
into the light. Do not bring them into a 
warm place immediately. It’s better to wait 
until the flower buds are ready to open. 


Paper whites and Chinese lilies, if planted 
now in saucers of pebbles and water, will 
bloom the first of the vear. Keep them in 
a dark place until roots are formed, then 
bring them into warmth and light. 


Pruning 


Wait to do your main pruning of deciduous 
fruits until they are at least partially de- 
foliated and the leaves have turned yellow. 
Full directions are given in the University of 
California Agricultural Extension booklet 
No. 112, Pruning Deciduous Fruit Trees. 


Except for the removal of suckers and dead 
wood, the main pruning of flowering fruit 
trees can be left until they bloom in the 
spring when the prunings can be used for 
decorative purposes. 

Strong growers, such as English laurel and 
California privet, usually need root pruning 
at this time to keep them from choking out 
nearby plants or crowding into lawns. Dig 
a trench about 2 feet out from the base of 








the plant or hedge, and with a sharp spade 
cut off any roots extending beyond that 
point. 

Root pruning of wisteria is sometimes bene- 
ficial in cases where there has been excessive 
foliage production at the expense of flowers. 
Deciduous flowering shrubs, such as_phila- 
delphus (mock - orange), weigela, spiraea, 
deutzia, and forsythia should be pruned, re- 
moving last year’s flowering wood to the 
base and cutting out all suckers. Do not top 
the new wood—which is next year’s flower- 
ing wood, 

The heavy pruning of roses should wait 
until after they have stopped blooming and 
begun to defoliate. In some sections of 
California, this may not take place until 
December or January. 


Spraying 

Gardens are entering a period of dormancy, 
but garden pests are not, and although the 
urgency is not so great as in other seasons 
of the year, a thorough fall spraying with a 
general fungicide and insecticide (often sold 
as a garden clean-up spray) is a must on 
your list. Get the spray on the underside of 
leaves and in the center of the plants where 
the pests will still be lurking. 
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Nest Eggs. Separate eggs carefully; beat 
whites until stiff; add the seasonings 














Heap beaten whites over buttered toast; 
make depression and slide in the yolks 

















Bake in a moderate oven (350°) for 10 
to 12 minutes, or just until eggs are set 





Before serving, pour cheese sauce over 
eggs; garnish with capers and paprika 
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Send your favorite in-tune-with-the-times recipes to Kitchen Cabinet. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 


NEST EGGS 


This is about the most intriguing way 
we know of to serve an egg... . and it 
tastes just as good as it looks! For each 
person to be served allow: 


1 egg 
Salt, pepper, and nutmeg 


~ 


slice buttered toast 


LS) 


or 3 tablespoons cheese sauce 
Few capers 
Dash of paprika 


Separate the egg, taking care not to 
break the yolk. Beat the white until 
stiff, seasoning to taste with salt, pepper, 
and nutmeg; heap this over the toast, 
then make a depression in the center of 
the white and slide in the yolk. Arrange 


Nest Eggs on a baking sheet and bake 
in a moderate oven for 10 to 12 minutes, 
or just until eggs are set. Just before 
serving, pour cheese sauce over each 
egg, and garnish with a few capers and 
a dusting of paprika. (To make cheese 
sauce for 4 Nest Eggs: Melt 4% pound 
grated American cheese in the top of a 
double boiler; gradually add 1/3 cup milk, 
stirring until sauce is smooth.) 
Variations: Spread toast with deviled 
ham before heaping egg white over it. 

. . Substitute toasted bun for toast. ... 
Use mushroom or tomato sauce instead 
of cheese sauce —M. Y. W., Stockton, 
California. 


VANILLA VELVET CREAM 


Top your Thanksgiving pumpkin pie 
with a spoonful of this smooth-as-velvet 
ice cream! 
1 tall can evaporated milk, chilled for 
whipping 
1 tabfespoon vanilla 
2 eggs 
1 cup sugar 
Dash of salt 


Using a cold bowl and a cold beater, 


whip evaporated milk until light and 
fluffy; add vanilla. Beat eggs until thick 
and lemon-colored; gradually beat in 
sugar; add salt. Fold egg-sugar mixture 
into whipped milk. Turn into refrigera- 
tor freezing tray and freeze until firm, 
stirring thoroughly at the end of the 
first half hour. Serves 8—M. T. L., 
Watsonville, Calif. 


NUTMEG COFFEE CAKE 


Fresh-from-the-oven squares of this cake 
are a delicious accompaniment to fruit 
desserts, and they will make any break- 
fast a meal to be remembered! 
2 cups sifted all-purpose flour 
2 teaspoons baking powder 
1 teaspoon baking soda 
V2 cup granulated sugar 
1 teaspoon nutmeg 
V2 teaspoon salt 
1 cup brown sugar 
V2 cup salad oil 
V2 cup chopped nuts 
2 eggs, slightly beaten 
1 cup sour milk or buttermilk 
3% cup seedless raisins (optional) 


Mix and sift the flour, baking powder, 
soda, granulated sugar, nutmeg,and salt; 
add the brown sugar and salad oil and 
mix well. Measure out % cup of this 
mixture, add the chopped nuts, and re- 
serve for topping. To remainder of mix- 
ture, add combined eggs and milk and 
beat until well blended; stir in raisins. 
Turn into a greased shallow baking pan 
and sprinkle with topping mixture. Bake 
in a (450°) for 10 minutes, 
then reduce heat to moderate (350°) 
and bake about 30 minutes longer.— 


H.R. D., Oakland, Calif. 


hot oven 


CRAB GUMBO 


One of the most famous dishes of the Old 
South is Gumbo—a of cross be- 
tween soup and stew that is usually 
served from a soup tureen and accom- 
panied by flaky, boiled rice. There are 
many versions of Gumbo, some featur- 
ing chicken, some seafood, and some a 
combination of both. This one high- 
lights our Western crab, though you can 
use lobster with equally good results. 


sort 


1 large onion, grated 

1 clove garlic, minced 

2 tablespoons butter or margarine 

2 tablespoons salad oil (preferably olive oil) 

1 (No. 21/2) can tomatoes, or 3/2 cups stewed 
fresh tomatoes 

1 (No. 21) can cut okra, drained, or 3/2 
cups diced, cooked fresh okra 

2 cups water 


Salt, pepper, and Worcestershire sauce to 
taste 

4 cups flaked crabmeat 

1 cup tomato juice 
Sauté onion and garlic in combined but- 
ter and salad oil until tender; add toma- 
toes, okra, water, and seasonings to 
taste; simmer gently for 30 minutes. 
Add crabmeat and tomato juice: heat 
thoroughly before serving. Serve with 
boiled or steamed rice. Serves 6.—F. C. 
N., San Francisco. 





BUFFET SUPPER 
%Crab Gumbo 
Tossed Vegetable Salad 
Hot French Bread 
Nutmeg Coffee Cake 


Steamed Rice 


Baked Pears 
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SOUP IDEAS 
FROM RANCHO 
KETTLES 









This is the sixth in a series of articles 
planned to stimulate your imagination in 
serving soups, and your interest in serving 
more Rancho soups. 

SUNNYVALE PACKING CO. 





In the Coolness of November, Rancho 
Soup has the delightful habit of inviting 
itself to dinner. And of adding a good 
cheerful tone to it, too. But as helpful as it 
is to the dinner menu, Rancho Soup proves 
its real value in lunch box building. 

It can add variety, balance the lunch, give it 
warmth. . . . But let's start the week with 
our handiest kitchen shelf decorated with 
Rancho Soups and see what happens. Into 
Monday’s lunch box might go: 


[ - Ales 
MONDAY’S f \. LUNCH 


g{ 


Rancho Tomato Soup 
Whole Wheat Cracker-Peanut Butter 
Sandwiches 
Scrambled Egg and Minced Bacon 
Sandwich on Enriched Bread 
Mixed Fruit Cup 
Gingerbread with Cream Cheese Filling 














A Word to the Wise: Always thin Rancho 
Tomato, Pea, or Asparagus Soup with milk 
when it’s going in the lunch box. .. . For 
the cracker sandwiches, put crisp whole 
wheat wafers together with peanut butter 
between them. . . . Use day-old bread for 
the bacon and egg sandwich, and be gener- 
ous with the filling! . . . Pack the fruit cup 
(diced fresh pear, apple, and orange) ina 
tightly-covered glass jar. . . . Split a good- 
sized square of gingerbread and fill with 
cream cheese whipped to fluffy smoothness 
with a little milk. Add chopped raisins or 
nuts or a bit of marmalade to the cheese 
filling if you like. 








TUESDAY'S LUNCH 


Rancho Pea Soup 
with Bacon Croutons 
Tongue and Pickle Relish Sandwich 
on Corn Bread 
Grated Raw Carrot and Celery 
Sandwich on Whole Wheat Bread 
Grapefruit Sections Oatmeal Cookies | 
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Random Notes: For the croutons, sauté lit- 
tle cubes of stale bread in bacon drippings 
until golden brown. Pack them in a waxed 
paper sandwich bag. . .. When red points 
are low, remember that a tangy, cooked 
salad dressing is good to spread on bread 
for sandwiches in place of butter or mar- 
garine (and be sure to spread it all the way 
to the edge!) .. . Use a little glass jar for 
the grapefruit. 





WEDNESDAY ’S 





Rancho Asparagus Soup 
Deviled Egg and Chopped Ham 





Sandwich on Enriched Bread 
Tomato Stuffed with Cole Slaw 
Apple Turnover Wedge of Cheese | 








Points to Remember: It’s a good idea to 
heat the thermos with hot water before put- 
ting in the soup. .. . To prepare the tomato 
for stuffing, scoop out the pulp and turn the 
tomato shell upside down to drain thor- 
oughly. Pack the stuffed tomato in a lidded 
carton, or wrap it snugly in waxed paper. 
Include a few leaves of crisp lettuce with it. 
. .. Often when you're making pie, you can 
save out enough pastry and filling to make 
a turnover or a tart for the lunch box. 








THURSDAY'S LUNCH 


Rancho Chicken-Noodle Soup 
Meat Loaf and Cranberry Jelly 
Sandwich on Oatmeal Bread 
Deviled Egg Raw Carrot Sticks 
Sliced Oranges with Custard Sauce 
Peanut Butter Cookies ” 











Helpful Hints: Any kind of chopped or 
thinly sliced cooked meat could be substi- 
tuted for the meat loaf... . Wrap deviled 
egg in a lettuce leaf, then in waxed paper. 
.. . Don't forget salt to go with the carrot 
sticks. . . . Pack the orange slices in one 
small glass jar, the boiled custard for the 
sauce in another. 








FRIDAY'S LUNCH 


Rancho Vegetable Soup with 
Grated Cheese 
Chopped Bacon and Liverwurst 

Sandwich on Rye Bread 

Apple Butter and Chopped Celery 
Sandwich on Nut Bread 

Dill Pickle Ripe Olives 

Fresh Pear Brownies 











Gentle Reminders: Thin the soup with to- 
mato juice, if you like. And add those few 
leftover cooked vegetables to it, too. .. « 


Include an envelope of grated American 
cheese to be sprinkled over it... . A sharp 
knife is the sandwich maker's best friend. 
... Never melt the butter or margarine for 
sandwiches—simply leave it at room tem- 
perature long enough so that it can be 
creamed easily with a spoon before using. 





SATURDAY’S 





Rancho Noodle Mix Soup 
Salmon (or Tuna) and Chopped 
Cucumber Sandwich on 
Whole Wheat Bread 
Cottage Cheese Salad 
Olives Radishes 
Spiced Cup Cake Orange 











Cook’s Notes: Mix flaked salmon or tuna 
and chopped cucumber with prepared relish 
spread for the sandwich filling. . . . To 
make the salad, combine cottage cheese with 
chopped walnut meats; add a dash of may- 
onnaise or cooked salad dressing and a few 
drops of onion juice. Pack in a lettuce- 
lined, lidded carton. . . . Peel the orange 
and wrap it securely in waxed paper before 
packing. . . . To add a surprise to the cup 
cake, scoop out the top, put a spoonful of 
jam or jelly inside, and replace the top. 


Always have several packages of Rancho 
Dehydrated Noodle Soup Mix on hand. 


You need not a single ration stamp to buy 
it... and it takes but seven minutes of 
simmering to produce six bowls of good, 
golden soup—rich with the real, old-fash- 
ioned flavor of home-made Chicken noodle 
soup. It's easy to make it to a queen’s taste 
—or your own—by adding more or less 
water, according to richness desired. 


a 


PACKED UNDER 
CONTINUOUS 
INSPECTION OF 

THE U. 5. DEPT. OF 
AGRICULTURE 





It’s always a happy surprise to find the 
budget-saving prices at which your grocer 
sells Rancho Soups. Many women ask us 
how soup so good can cost so little. Well, 
that’s our only soup secret, but part of the 
answer is that Rancho kitchens are located 
where fine vegetables grow, in one of the 
West's most fertile valleys. And because it 
costs us less to ship to Western grocers, you 
can buy Rancho soups at lower prices. 


You'll notice that every can bears the U. S. 
Department of Agriculture Seal of Inspec- 
tion. That’s your assurance that, from the 
fine ingredients down to the last step in 
making, Rancho Soups are checked to ex- 
acting standards. 











Listen to Rancho News every Satur- 
day evening at 10:00 o'clock, NBC 
Pacific Coast Network. 
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Cheese Sandwiches. Put half of bread in 
casserole; add cheese and rest of bread 





Combine the beaten eggs and milk; add 
salt, Worcestershire sauce, and mustard 





Pour egg-milk mixture over sandwiches 
and let them stand for 3 hours or longer 





Set casserole in pan of hot water; bake 


in moderate oven (350° ) 1 hour. Serves 4 
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CHEESE CUSTARD SANDWICHES 


All the best features of cheese custard 
and toasted cheese sandwiches are com- 
bined here in one dish. Serve these with 
a fresh fruit or vegetable salad, and you 
have a perfect one-course menu for 
luncheon or supper. 

8 slices lightly buttered bread (crusts 

removed or not, as desired) 
Y% pound American cheese, grated 


Ww 


eggs, well beaten 
12 cups milk 


_ 


teaspoon salt 
V4 teaspoon Worcestershire sauce 


V2 teaspoon dry mustard 


Arrange 4 slices of bread, buttered side 


FAVORITE COOKED 


Like most cooked salad dressings, this 
one should be thinned to the proper con- 
sistency before serving. If it’s to go 
with vegetable salads, use a few table- 
spoons of lemon juice and cream, and 
add a dash of onion juice and a generous 
spoonful of celery seed for extra flavor. 
If you’re serving it with fruit salads, you 
can thin it with fruit juice and tint it a 
delicate pink with paprika. 

2 tablespoons flour 

VY cup water 

2 eggs, well beaten 

3% cup undiluted evaporated milk 


up, in a greased casserole. (A square 
casserole is best for this. The slices 
should fit together compactly and com- 
pletely cover the bottom of the dish.) 
Cover each slice with grated cheese, and 
put remaining slices of bread on top. 
Combine eggs and milk; add salt and 
Worcestershire sauce; add mustard 
mixed to a smooth paste with a little 
milk. Pour this mixture over the sand- 
wiches and let stand 3 hours or longer. 
Set baking dish in a shallow pan of hot 
water and bake in a moderate oven 
(350°) for 1 hour. Serves 4.—V.J. K., 
Oilfields, Calif. 


SALAD DRESSING 


V2 cup vinegar 
Y3 cup sugar 
1 teaspoon salt 
1 teaspoon dry mustard 
1 teaspoon Worcestershire sauce 
1 tablespoon butter or margarine 


Mix flour and water together to a 
smooth paste; add eggs, milk, vinegar, 
sugar, salt, mustard, and Worcestershire 
sauce; mix well.Cook over low heat, stir- 
ring constantly, until smooth and thick; 
remove from heat and add butter. When 
cool, store in the refrigerator and thin 
as needed.—H. L. D., San Francisco. 


BAKED CURRIED ONIONS 


Boiled onions are a traditional Thanks- 
giving dish, and you can give them an 
extra fillip if you prepare them this way: 
pound small white onions 
tablespoons butter or margarine 
tablespoons flour 

V2 cup beef stock 

V2 cup milk 

V4 teaspoon cayenne pepper 

V4 teaspoon curry powder 

V4 teaspoon paprika 

Salt and pepper to taste 

VY cup grated cheese 
Wash and peel onions; boil, uncovered, 
for 15 minutes; drain and place in a 
greased baking dish. Melt the butter, 
stir in the flour, and cook for a minute 
or two; gradually add stock and milk; 
cook, stirring constantly, until thick- 


NO — 


SWEET POTATOES 


Sweet potatoes are another Thanks- 
giving dinner “must.” Here’s a really 
Western way to serve them: 
V2 cup granulated sugar 
1 cup water 
4 large, rather tart cooking apples, pared 
and cored 
1% cups mashed, cooked sweet potatoes 
1 tablespoon melted butter or margarine 
1 tablespoon hot cream or milk 
1 or 2 tablespoons brown sugar 
Salt to taste 


Boil sugar and water together for 3 min- 
utes, stirring until sugar is dissolved. 
Add apples one at a time and simmer 


ened and smooth; add seasonings and 
cheese. Pour this sauce over the onions 
and bake, uncovered, in a moderate 
oven (350°) for 45 minutes. Serves 4.— 
F. P., San Francisco. 





THANKSGIVING DINNER 

Broiled Grapefruit 

Roast Turkey 

with 
Giblet Gravy 
* Sweet Potatoes in Apple Cups 
¥* Baked Curried Onions 

Mixed Green Salad 


Hot Rolls Cranberry Jelly 
Pumpkin Pie 
with 
*Vanilla Velvet Cream 
Coffee Nuts 











IN APPLE CUPS 


very gently until fruit is almost tender. 
(The cooked apples should still be firm 
enough to hold their shape.) When cool 
enough to handle, hollow out each apple 
to form a cup. Mash the scooped-out 
apple pulp; combine with remaining in- 
gredients. Fill the apple cups with the 
mixture, decorating the top of each with 
nut meats or a marshmallow, if desired. 
Place in a baking dish and add enough 
of the syrup in which the apples were 
cooked to cover the bottom of the dish. 
Bake in a moderately hot oven (375°) 
for 10 minutes. Serves 4.—J.W., Marsh- 
field, Ore. 
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Signaling 
You 


ein: iia 
G-a-s. Will his message get 
through? We must understand 
and heed it. * If waste of gas, 
added to unprecedented demand, 
should forcethe West's gas-fueled 
industries to change to oil, petro- 
leum production and reserves 
might prove insufficient for all 
requirements... and oil for ships 
is vital to Victory! * We now ap- 
proach seasonal “peaks” in gas 
consumption. With present un- 
usual wartime demands, severe or 








prolonged cold weather could cause 
a crisis, affecting you and other home 
consumers. x Multiply even slight 
wastage in one house by millions 
of homes and you will understand 
the necessity for special care by 
every family. * Your gas com- 
pany is conforming with govern- 
ment policy in urging: Please 
don’t waste this essential fuel. 

THE PACIFIC COAST GAS ASSOCIATION 





by these simple methods 


AVOID OVERHEATING. 
Maintain minimum tem- 
perature essential to health, 
* Turn off heat when leay- 
ing house. * Do not heat 
unused rooms. *% See that 
your furnace is properly 
cleaned and adjusted; but if 
necessary to call dealer or 
service man, give him all 
the time possible. * Close 
fireplace damper when gas 
heat is on. 


COOK WITH CARE. 
Keep burners clean. * Do 
not light top burner until 
vessel is ready to place over 
flame; turn off gas before re- 
moving vessel. * Use sim- 
mer burners more; after 
liquid boils, a low flame 
keeps it boiling. 


DO NOT WASTE HOT 
WATER. Den’t fill tub or 
run hot shower more than 
necessary. * Avoid wasting 
hot water down drain, as 
when rinsing dishes under 
faucet; use pan instead.%See 
that leaky faucets or pipes 
are repaired promptly. Call 
plumber to inspect and ad- 
just water heater. 


GAS REFRIGERATOR. 
Defrost regularly, prefer- 
ably in evening or during 
night. * Don’t leave door 
open unnecessarily. * Cool 
hot foods before placing 
in refrigerator. * Avoid 
crowding the shelves; al- 
low. free air circulation. 


CONSERVATION HELPS AMERICA 
WASTE HELPS THE ENEMY 
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Liver Loaf Durkee 


1 Ib. beef or pork liver 2 cups bread crumbs 
2 tbs. chopped onion 2 tbs. melted fat 
1 well-beaten egg 4 cup chopped, 
14 cup canned cooked celery 

tomatoes 3 = pepper 

4 cup water 1) salt 
4 tbs. DURKEE’S ‘DRESSING 

Simmer liver in salted water 15 minutes. Drain, 
skin, grind through chopper. Combine with 
other ingredients and mix well. Bake in mod- 
erate oven (350° F.) 40 minutes. Serves 6. 









Durkee’s Famous Dressing is 
so “tangy” it dresses up all 
kinds of food — sandwiches, 
fish, salads, “yesterday's” 
meats. Easy-pouring, guaran- 
teed > spoilage. Free 
booklet, “How to Dress up 
Wartime Menus,” Durkee 
Famous Foods, 2900 5th St., 
Berkeley, California. 


Dress it uP with 


DURKEES 


FAMOUS 


DRESSING 


"More flavor for 






No need to let food 
restrictions rob your 
meals of flavor. Vegetables 
fish, poultry, left-overs, 
cheaper meat cuts are all made 
more appetizing with Bell’s 
Seasoning. Economical, too, 
because dishes so flavored 
are completely eaten. No 
food wasted. At your 
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, Dept. 
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Buy War Bonds - ie It “Up 
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Buy a lamb breast and shank. If the shank is attached to the breast, remove it. If 
the flank (boneless section beyond ribs) is included with breast, cut from rib section. 
Remove breast bone (see photo) and two small brisket ribs at end nearest breast bone 


MEAT 


A. enterprising homemaker can often 
transform a low-pointed, inexpensive 
cut of meat into a new and distinctive 
dish, according to Meat Expert Daven- 
port R. Phelps of San Francisco. As 
proof of the pudding, he shows us here 
how to make tender, juicy choplets from 
a humble lamb breast and shank. 


First, the shank is cut off, unless it has 


been purchased separately, and if the 
flank end (the triangular-shaped, bone- 
less section beyond the ribs) has been 
included with the breast, it should be cut 
away from the ribs. The next step is to 
remove the breast bone, and then the 
two small brisket ribs at the end nearest 
the breast bone. (These ribs are too 
small to make good choplets.) The 
breast is then ready to be slit open, 
pocket-fashion, and stuffed as the photo- 
graphs show. Not a scrap of meat is 
wasted! A delicious gravy to go with the 
finished choplets can be made from the 
pan drippings. Add mushrooms or sliced 
ripe olives to it, if you like. 





Cut meat from shank (see photo), breast bone, and brisket ribs; make stock of bones. 
Grind this meat, plus flank meat, if included. Be sure fell (outside skin), tough 
membranes, and sinewy portions are removed from meat first; they'll clog the grinder 


SUNSET 














Make a pocket in the breast by cutting next to the rib bones from end to end. Be 
very careful not to cut through the sides. For the choplet stuffing, combine the 
ground meat with enough soft bread crumbs to fill pocket completely (about 2 cups) 





Moisten the stuffing with some of the stock made from the bones (as directed at left) 
and season it well with salt, pepper, and mace. (You can, of course, add other 
herbs to suit your taste.) Stuff the breast and chill it in the refrigerator until firm 





Cut between ribs into choplets. Dip in a mixture of beaten egg and milk, bread in 
“fine crumbs, and brown on both sides in hot fat. To choplets add 4 cup hot water or 
stock; cover; cook slowly 30 minutes. Uncover; cook 5 minutes to crisp choplets 
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BAKING SODA 






every day more people 


are discovering the 
economy of brushing 
their teeth with our 
ie 
well... is low in cost. 





oo? CHURCH & DWIGHT CO., In. © 
# 10 Cedar Street, New York 5, N.Y. % 
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Little Miss Muffet 
Sat ona tuffet 
And said as her lips she smacked, 
“for sandwiches grand 
Mom gets Chicken of theSea brand; 
Only tender, light meat is packed.” 








this famous tuna is 
ideal for ‘‘sandwiches grand”... and a 
score of other delicious, nutritive war- 
time uses. Economical, too, for you can 
use it in many “‘stretch out” recipes . . . 
both hot and cold. A “point saver” if 
there ever was one! So, keep on asking 
for this quality tuna by name; we're 
doing our best to keep your grocer 


supplied. 


es REMEMBER, tuna is low 


in Red point requirement 


VAN CAMP SEA FOOD CO., INC 
Terminal Islond, California 


= 


FAMOUS VAN CAMP 
SEA FOODS 
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oe in a name? Burgoo, Gulyas, 
Ragout, Lobscouse, Gevatch, Mulligan, 
Cheshire Pudding, Slumgullion, York- 
shire Hot Pot, Bouillabaisse, or Goulash 
—that which we call a stew, by any 
other name would taste as good! It may 
be made of larks and oysters, rabbits 
and red wine, pork and beef, truffles and 
partridges, steak and kidneys, or just 
miscellaneous selected contents of the 
icebox and pantry. But haphazard as it 
may seem, the results can invariably be 
as magnificent as the inspiration that 
caused the combination, if to the list of 
ingredients (in addition to the constant 
onion) one always adds copious quanti- 
ties of cook’s ingenuity. 

There are no greater stew makers than 
the fabulous yet frugal Chefs of the 
West. Chef Claude M. Forbes says that 


Adventures in the Art of Cooking 
-.. with men... by men... for men 





he worked out the following recipe by 
“trial and error.” We can assure you 
that there are no errors left in this stew! 
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OLD ENGLISH YORKSHIRE HOT POT 
large roundsteak, cubed 
bay leaf 
tablespoon vinegar 
teaspoon Worcestershire sauce 
teaspoon minced parsley 
drops tabasco sauce 
V4 teaspoon pepper 
Y2 teaspoon salt, or to taste 
medium-sized potatoes, or an equal 
weight of small new potatoes 

or 5 turnips, diced 

4 large carrots, diced 

1 medium-sized onion, diced 
Dredge the cubed roundsteak in sea- 
soned flour, and sear in a skillet. Remove 
seared meat, add a little water to the 
meat juices, and simmer for a moment. 
Pour this gravy off into a large bean pot 
or casserole. Add the seasonings to the 
liquid, and then the meat and vege- 
tables. Pour on enough water to cover, 
place the pot in a slow (300°) oven, 
and bake 3 hours. Then remove the Hot | 
Pot from the oven; thicken the gravy | 


ee 


w 
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of the West 


with flour, if desired, and set the pot 
where it will keep warm. Turn the oven 
up to 500°, and put in a batch of butter- 
milk biscuits, each with a dab of butter 
on top. As soon as the biscuits begin to 
brown, reduce the temperature to 400°. 
They should be cooked in about 10 min- 
utes. After that, try to fight off the 
customers!—Claude M. Forbes, Alham- 
bra, Calif. 

It’s an old trick, but a good one, and 
deserves repeating in any discussion of 
stew-making. We refer to the paper bag 








method of dredging meat with flour. 
Season the flour with salt, pepper, and 
possibly a little cayenne, or even garlic 
and celery salts. Put the flour in an 
ordinary paper bag. Drop the cubed, 
uncooked meat into the bag, shake the 
contents vigorously, et la! the meat is 
evenly dredged and dusted with sea- 
soned flour, ready for searing. 

Once you've tried it, you'll sing songs of 
praise forever for Chef Harry Hale who 
composed this stew which he calls Elah. 


ELAH 
2 pounds beef shoulder 
2 pounds pork shoulder 
1 lamb heart 
1 beef kidney | 
Cube the beef and pork, dice the heart | 
and kidney, and sauté these meats in 
peanut oil. Then simmer them very 
slowly for 2% hours in 2 cups of beef 
bouillon, to which have been added: 
onion, cut fine 
clove of garlic, cut fine 
tablespoon lemon juice 
teaspoon sugar 
caraway seeds 
anise seeds 
V4 teaspoon paprika 
VY teaspoon chili powder 
teaspoon soy sauce 
teaspoon Worcestershire sauce 
Salt and pepper to taste 


While the stew is simmering, add water 
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as needed. Just before serving, thicken 
the gravy slightly with flour, and add a 
small can of mushrooms.—Harry Hale, 
Portland. 

Chef Hale suggests that this recipe, as | 
given, will serve six hungry trenchermen. | 








Whenever a recipe for stew calls for the | 
addition of water or beef bouillon, an 
equal amount of soup stock makes an 
incomparable substitute. Most good 
Chefs of the West have a constant stock 
pot on the stove, into which go steak 
and chop bones, meat scraps, celery 
tops, carrot peelings, onions, and even | 
an occasional lettuce leaf to keep the | 
stock clarified. A few sprigs of parsley | 
tied into a bouquet with a bay leaf and 
a sprig of thyme from the herb garden | 
is what the French call a bouquet garni. 
It will not only do wonders by way of 
giving character to the brew in the stock 
pot, but it’s also an almost indispensable 
agent in stew-making. Tie the herbs to- 
gether securely with white thread, and 


when you’ve obtained all the flavor you 
want, fish out the bouquet. 
But not all stews are made with meat. 
Here is Chef Ben D. Dixon’s recipe for 
eight liberal portions of the famous Ital- 
ian seafood stew, Cioppino: 


CIOPPINO 
(Part A) 
Y2 large onion, chopped fine 
2 tablespoons olive oil 
1 cup white wine 
1 pint clam juice 
1 (No. 2/2) can tomatoes, or 6 fresh 
tomatoes, peeled 
2 large carrots, grated 
4 stalks celery, chopped 
1 clove garlic, minced 
2 tablespoons chili sauce 
1 tablespoon brown sugar 
Y% teaspoon dry mustard 
VY teaspoon mixed Italian herbs 
Y2 teaspoon salt 
3 shakes celery salt 
3 shakes paprika 
2 bay leaves 








(Part B) 

2 large fresh crabs (or 3 medium-sized), 
cleaned and cracked (do not remove 
from shell) 

Y2 pound cooked shrimp or prawns, 
from shell and cleaned 

1 quart Little Neck clams in shells, or 
2 cans oysters 

1 pound small scallops 

(Part C) 
8 slices halibut or striped bass 
Grated cheese 


removed 


First, brown onion in olive oil. Then 
place in a kettle with all other items 
listed under (A) and cook over a slow 
fire for 1 hour, stirring occasionally. Put 
all items under (B) in a large kettle and 
pour above sauce over them. (Sauce 
should cover seafood; if there is not 
enough, add white wine or tomato juice.) 
Boil for 30 minutes. Broil fish (C), 
sprinkle with grated cheese, and brown 
just before removing from broiler. Serve 
in individual pottery casseroles or soup 
plates, placing fish at bottom and cov- 
ering with seafood and sauce. Note: 
Guests should be provided with chin- 
high aprons or loud-colored tea towels 
to thoroughly enjoy Cioppino.—Ben D. 
Dixon, Berkeley, Calif. 





Chef Dixon suggests that with Cioppino 
we serve a good vegetable salad, toasted 
sourdough French bread, and red wine, 
preferably Cabernet or Burgundy. Fruits 
and nuts are a fitting conclusion. 
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It’s share-and-share alike 
for the duration. With 
greatly increased popula- 
tion...plus shortages in 
materials, manpower and 
transportation...there just 
isn’t enough of this qual- 
ity beer. No dealer gets all 


_ SREMUE: 


ACME BREWERIES 





BULLETS ‘COME FIRST! 


That’s why we’re going to be short of 
“consumer goods” 
(including Acme Beer) until Victory 


the Acme he wants. But 
we’re equitably pro-rating 
the available supply so 
that each dealer gets his 
fair share. So, don’t blame 
your dealer if 
he occasionally 
can’t supply you. 
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San Francisco if 
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Los Angeles 
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TALK TURKEY 

ALL WEEK END! 
After the bird’s debut on Thanksgiving, 
you can make it last very nicely with a 
few taste touches on the side—touches 
that will also enhance any other meat 
courses you may serve during the month. 
For instance, to glorify hash or cro- 
quettes, serve with tempting hot breads, 
rolls, biscuits, or corn muffins—and Tea 
Garden Preserves, 


Post-Thanksgiving Luncheon 
Turkey Broth 
French Toast with Tea Garden Preserves 
Fruit and Cheese 


GLAMOURIZED SQUASH 

If you want to serve squash so that it 
adds a little extra something to any 
meal—peel, cut in squares, and season 
it, then spread with butter or margarine 
and Tea Garden Drips and bake. 

Tea Garden Drips has been a syrup 
flavor favorite for half a century and 
more—it is pleasingly different. 

PRIZE PUDDING 

To make a delicious Tea Garden Snow 
Pudding, soak 1 tablespoon gelatine in 
% cup cold water for five minutes, add 
*% cup boiling water and stir until dis- 
solved. Then add % cup lemon juice, 
grated rind of 1 lemon and % cup Tea 
Garden Drips. Cool. Stir occasionally. 
Place in refrigerator until firm. Beat 
egg whites with % teaspoon salt until 
stiff. Beat gelatine mixture until frothy, 
fold in egg whites, pour into mold and 











return to refrigerator. Top with Tea 
Garden Preserves. 
TEA GARDEN CAKE TOPPING 

1 egg white, unbeaten 
% cup Tea Garden Jelly (any 

desired flavor) 
% teaspoon salt 
Place ingredients in a bowl and beat 
with a rotary or electric beater until 
creamy and very stiff. Use at once as a 
topping for cake. 


There are no substitutes in Tea Garden 
...no substitutes for Tea Garden 
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ARRANGEMENTS BY NELL T. WELCH; PHOTOS BY JAMES A. LAWRENCE 





Bring the fruits of your Victory garden to the Thanksgiving table in a home-grown squash 
container. Squash blossoms and leaves are used with peppers and apples. Arrangements 
like this need no water; holiowed-out squash has enough moisture to keep flowers fresh 





This turkey (designed by Ellen Sheridan) started life as an acorn squash. Head and neck 
are peppers; feathers are Romaine lettuce and asparagus; carrots are used for legs, and 
feet are okra. Body might be eggplant; feathers could be celery tops. Karl Obert photo 





Another garden arrangement features a head of curly kale, tomatoes, and squashes. The 
container is a mellow wooden bowl. A similar bow! filled with fruits and nuts could do 
double duty on the Thanksgiving dinner table as centerpiece and as part of the dessert 


SUNSET 























. 
This epergne is made from a plate, a compote, 
and q vase set on top of each other. Plates or 
bowls set on candlesticks could also be used 


TABLES 





A disk from a discarded disk harrow holds ara- 
lia leaves, squash, gourds, osage oranges, and 
buckeyes. A large tray could replace the disk 








Green grapes and ruddy Boston ivy are twined 
around a manzanita bough set in copper bowl. 
(Modeling clay holds grapes and ivy in place) 
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SEE VERONICA LAKE IN PARAMOUNT’S “SO PROUDLY WE HAIL” 


. 


Nice work, Veronica! 





WE: You can’t pull the wool over our eyes, 
Miss Lake. Now that we can see both sides 
of your face, you're twice as beautiful, 


VERONICA LAKE: A very pretty com- 
pliment. And I'll return it by saying 
the only way to improve on a cup of 
M. J. B. is to have two cups. It’s a life 
saver for me between strenuous scenes, 


WE: Thank you... and tell us more! 


VERONICA: Why, it’s just as you 
always say. No matter how you brew 


M. J. B. it’s good. A weak cup still 


has flavor — and a strong cup is rich 
and full. 


WE: Keep on talking, you’re doing fine! 


VERONICA: What's more, to prove 
my point, I'll bet a hat that you can’t 
make a bitter cup of M. J. B.—even if 


you tried, 


WE: Wonderful! You covered all but the 
guarantee —'‘Every pound is guaranteed 
—double your money back if you don’t like 
M. J. B. best!” 


"You can’t make 
a bad cup of 


MJB 
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GOOD IDEAS 


Ways and Means to Better Housekeeping As Reported by Sunset Readers 
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ee Good Ideas are always wel-_ | 


come. For each one used, we pay $2 
upon publication. 


BREAD BOARD TRICK 

When my bread board becomes slightly 
discolored or covered with cuts from 
shredding vegetables, I simply sand the 
surface with a piece of sandpaper. With 
just a few rubs, it looks like new again. 
R.G. Y., Alhambra, Calif. 

(Ev—If a bread board has become 
badly cut, a few strokes with a plane 
will do wonders for it.) 


SPICE INDEX 

As space is at a premium in my kitchen, 
and I have no room in my cupboards to 
arrange spice cans facing me with the 
names in plain view, I have attached 
cardboard index tabs to the backs of the 
cans with the names printed on them. 
Then I line up the spice cans in a single 
row with the tabs facing me, and use 
them just as one would use a file— 
D.W. G., San Francisco. 


DOUBLE CHECK 
When I move I always send myself a 
card to the old address so that I can be 
certain that my mail is being forwarded 
properly.—G. F. L., Larkspur, Calif. 


SS 





DRIPLESS PAINT CAN 
Here’s a good idea which other “home 
hobbyists” can use. By making two nail 
holes on the indented rim of a paint can, 
the paint which usually drips over and 
down the side will run back into the can. 
H. S., San Francisco. 


SUGGESTIONS FOR SEWERS 
When cutting out a garment, I always 
cut a strip of bias fabric. Then I don’t 
have to stop later and unroll the bundle 
of scraps to obtain a strip for the collar, 
sleeve binding, etc—G. F. H., Vallejo, 
Calif. 

I find that running an additional seam 
next to the manufacturer’s seam on 
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ready-made garments will lengthen the 
wear and eliminate much mending.— 
A. S., Bremerton, Wash. 

It’s a good idea to use spring clothes 
pins instead of pins when turning up a 
hem. The weight of the clothes pins 
helps to keep the fabric straight —J. B., 
San Diego, Calif. 





ae 


V-MAIL ADAPTATION 
I have adapted the V-mail idea for most 
of my personal correspondence. I was 
short of envelopes, so letting necessity 
be the mother of invention, I converted 
a sheet of typing paper into a combined 
sheet of writing paper and envelope. 
The stationery is quickly produced with 
only a few snips of the scissors and four 


folds —M. F. Chula Vista, Calif. 
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PLANNED EFFICIENCY 

I have gone through my entire house 
“with the eye of a stranger” and have 
rearranged equipment and working ma- 
terials so that my steps are reduced to 
a minimum. Now I find I again have 
time to take up some of the activities I 
enjoyed before the war.—M. F. T., 
Glendale, Calif. 

(Ev.—Most State Agricultural Exten- 
sion Services have bulletins on the 
efficient placement of household equip- 
ment. They will be glad to send you one 
for the asking.) 


BREAKFAST PLAN 
With five members of the family get- 
ting to breakfast at different hours, I 
was spending most of my day in the 
kitchen, so I decided to set up a Break- 
fast Shelf in one of our kitchen cup- 
boards. On this shelf I have placed 
everything needed for breakfast, ex- 
cept the perishables, which are kept in 
the refrigerator. The toaster, the coffee 





pot, packages of dried cereals, etc. are 
all there ready for the swing-shifter or 
business-goer, and it’s only a matter of 
minutes to prepare a nutritious break- 
fast. The plan also “releases the home- 
maker for other jobs.”"—M. M., San 
Rafael, Calif. 


HANDY TRICK 
If you will rub soap on the threads of 
screws, they will go in much easier and 
not tear holes in the surrounding sur- 


E. J. W., Solana Beach, Calif. 





faces. 


HANDY MEASURE 

To facilitate measuring out a certain 
amount of bleaching agent for a laundry 
tub of rinsing water, I use a paper cup 
which I have marked off in pencil on the 
inside, measuring-cup fashion. When the 
cup is not in use, I place it over the 
neck of the bottle of bleaching agent, 
ready for next time. The paper cup 
lasts for a long time and then is easily 
replaced with another.—B. E. B., Oak- 
land, Calif. 


POLISH CAN OPENER 

The new cans of shoe polish do not have 
an opener, and it is very hard on the 
fingernails to pry them open. If you will 
place a piece of stout string or a few 
inches of discarded shoe lace across the 
can before putting the lid on, it becomes 
a simple matter to pull up on the strings 
and lift the lid—E. G. S., Santa Ana, 
Calif. 





COMIC WRAPPINGS 


Save the Sunday comics to make gay 
and colorful gift wrappings for chil- 
dren’s presents. Simply wrap a package 
in white tissue or other plain paper and 
paste cut-out comic characters on it in 
an all-over pattern or border. There’s 
a world of possibilities, and thé children 
themselves will enjoy pasting the pic- 
tures on a little friend’s gift—C. S.., 
Pomona, Calif. 
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MOST POPULAR 


BRAND OF TOMATO JUICE ON THE 














MARVELOUS FLAVOR. One taste and 
you know why Libby’s Tomato Juice 


leads all other brands on the West Coast. 








It’s pressed from prize-variety tomatoes 
. canned with utmost care to guard their glorious flavor. 

FINE NUTRITION. Libby’s Tomato Juice is rich in essential vita- 

mins C and A; a good source of B, and G. One of the best of all 

breakfast drinks. A nutritious beverage for packed lunches. 








LIBBY PACKS a greater 
variety of foods under one 
label than any other com- 
pany in the world. 


* * * 
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IMPERIAL 


Sed 


CRYSTAL 


Our apologies if this 
Fine Crystal is not 
immediately availa- 
ble at your favorite 
store. 











Scotch Triple -Action Cleanser 

is a scouring powder to loosen 

dirt, stains, and discolorations, 

PLUS soap to float them away 

..-all in 1 package. 
e _ 











° 
On stoves, drip pans, broilers —~ 


__\!" | seotcw cLeanser's 
> \=3 > S. ] Suda 


"= — Loosen dirt... dissolve grease 
OQ © «--+-and brighten the surface, 
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VEGETABLES 


Ways to Cook 
Fall Favorites 


a are two kinds of problems in- 
volved in vegetable cookery. One has to 
do with dressing up the familiar varie- 
ties to take them out of the “old faith- 
ful’ class, and the other deals with 
preparing those that are less well known. 
These good-cooking ideas from Sunset 
kitchens should help solve both of them. 


CHAYOTES 
This delicately-flavored, pale green 
member of the squash family can be 
cooked in the same manner as summer 
squash Chilled slices of cooked chayote 
are an especially delicious addition to 
vegetable salads. And here are a few 
other good ways to prepare it: 
Baked Chayotes Au Gratin: Peel, cut in 
half, and steam or boil chayotes until 
they can be pierced with a fork. Place 
in a greased baking dish, and top each 
half with a spoonful of grated cheese. 
Bake just until cheese is melted. Tomato 
sauce can be poured over the chayotes 
before they are baked, or served with 
them, if desired —L.L., Los Angeles 
Spanish Chayotes: Peel, dice, and steam 
4 chayotes. Slice 2 onions and sauté un- 
til golden brown. In a greased casserole, 
put a layer of chayote, a layer of onion, 
and then a layer of cracker or toast 
crumbs. Repeat until all chayote and 
onion are used. Pour a cup or so of 
tomato sauce over the top, and bake 20 
minutes in a moderate oven.—L.L., Los 
Angeles. 
Chayote Patties: Peel, slice, and steam 
or boil 4 chayotes. When tender, mash 
them and let cool slightly. Then add 3 
well-beaten eggs, 1 tablespoon cornmeal, 
and enough cracker or toast crumbs to 
give the proper consistency. Season well, 
shape into patties, and sauté in bacon 
drippings or other fat until nicely 
browned. Serve these as a main dish 
with strips of crisp bacon.—L.L., Los 
Angeles. 


CELERY ROOT 

Celery root (or celeriac) is another vege- 
table that is equally good hot or cold. 
You may not have tried these ways of 
serving it: 

Braised Celery Root: When cooking 
short ribs or pot roast, add sticks of raw 
celery root (cut about the size of French 
fried potatoes) along with the other 
vegetables. These sticks are also good 
in stews.—M_.C., Oakland, Calif. 
Celery Root Supreme: Wash a celery 
root and cook in boiling salted water un- 
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til tender. When cool, peel and cut cross- 


wise into 14-inch slices. Cover the slices a 

with French dressing and chill thor- q; @ 4 ag, 
oughly. Drain slices and arrange on S 

crisp lettuce; cover each one with a 


6 
thick slice of tomato, and top the tomato VA 
with a spoonful of crab, tuna, or shrimp C4. 
salad. Serve with French dressing or 0 ¢ 


mayonnaise. 














bid Celery Root Salad Waldorf: Combine 

ries diced, cooked celery root with diced 
th- apples and chopped walnut meats. Add 

ith mayonnaise or cooked salad dressing to 

wn. taste, and mix well. Serve on crisp 

ane lettuce. 
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vim GREENS 

Any of the greens family—spinach, 

» fon Swiss chard, kale, mustard greens, beet 

atil tops, ete.—can be used in these next two 

ace recipes. 

ach Green Omelet: Beat 2 eggs until light; 

se. add 2 tablespoons milk and seasonings 

ato to taste. Melt a little butter or bacon 

tes fat in a skillet; add 3 cups chopped, 

ith cooked greens. Pour egg mixture over 

greens and cook slowly until egg is set. 
am Turn the omelet out onto a plate, then 
in- slip it back into the pan and brown the 


= So WONDERFUL REPASTS 


on, 

ast Greens Supreme: Cut 4 slices of bacon 7 ti | 

ind in small pieces and brown in a skillet h W, f d 

of with 2 tablespoons minced onion. (Be Ww! arrime Tooas J 

20 careful not to let the onion burn.) Mix 

408 together 114 tablespoons flour, 2 table- Takeatip fromthe world’s most famouschefs 
spoons sugar, salt to taste, 1 slightly a : : 

am beaten egg, 2 tablespoons water, 1/3 cup ... If S seasoning that changes ordinary food 

ish vinegar, and 1 cup thin sweet or sour - ’ . : P 

13 cream. Pour this mixture over the into a piece de resistance. Especially at this 

al, browned bacon and onion, and cook F ee ; 

to slowly, stirring constantly, until mix- festive season, you Il find C-H-B Chili Sauce 

ell, ture is thickened and smooth. Pour this . _" 

on dressing over 3 cups chopped, cooked and C-H:B Cocktail Sauce indispensable 

ly greens. Heat thoroughly and serve gar- . . . . 

ne 5 »S. « * . ] 

ish nished with hard-cooked eggs. Serves 6. a. making a dish a — de maitre! 

/08 —B.C., Las Vegas, Nev. 





With older Swiss chard, it’s best to cook 
the leaves and stalks separately. Pre- 
pare the leaves in your favorite manner, 


+ } and save the stalks for this salad: 
> Chard Stalks Victor: Cook chard stalks 


in boiling salted water just until tender. 


Drain, and while they are hot, cover CATSUP - PICKLES 
ng them with French dressing and chill CONDIMENTS 

















Ww thoroughly. (To make the French dress- 
ch ing, use 4 parts olive oil to 1 part vine- 
er gar, preferably tarragon, and add salt * 
od and freshly ground black pepper to litt e 
taste.) Drain and serve on crisp lettuce. a 
ry This rivals the famous Celery Victor for e / 
- eae, : 
rd good eating!—C.H.A., Pasadena, Calif. wa but what @ adieren ‘ 


SET NOVEMBER 19438 33 








ENJOY INEXPENSIVE 
PRIZE - WINNING 
ORANGE MARMALADE 


It's Easy To Make Anytime 
With This Simple Recipe 


6 Medium Sized Oranges 
(2 Ibs. Sliced) 
6 Cups Water 
\% Cup Lemon Juice 
(About 6 lemons) 
1 Package M.C.P. Pectin 
914 Level Cups Sugar 
(Measured ready for use) 


1. Cut oranges in cartwheels with very 
sharp knife to make slices thin as possi- 
ble. Discard the large flat peel ends. 
Sliced fruit should weigh 2 pounds. 

2. Put sliced fruit in 8-quart kettle. Add 
the water and lemon juice. 

3. Bring to a quick boil; boil gently for 
1 hour (uncovered). If peel is not ten- 
der in | hour, boil until tender. 

4. Measure the cooked material. Due to 
boiling, the volume will be reduced be- 
low 7 cups. Add water to make total 
peel and juice exactly 7 cups. 

5. Put back in kettle. Stir in M.C.P. Pectin; 
continue stirring and bring to a full boil. 

6. Add sugar (previously measured). Stir 
gently until it has reached a full rolling 
boil, and BOIL EXACTLY 4 MIN- 
UTES. Remove from fire; skim and stir 
by turns for 5 minutes. 

7. Pour into jars. If you use pint or quart 
jars, seal hot and invert jars on lids un- 
til Marmalade begins to set. Then, shake 
well and set jars upright. This keeps the 
peel evenly distributed throughout. 


NOTE: This recipe works equally well 
with Navel Oranges or Valencias. When 
either variety is over-ripe and peel is 
soft, use %4-cup Lemon Juice instead 
of M-cup. (Be sure to discard any 
seeds.) This recipe makes 7 pounds of 
prize-winning Orange Marmalade. 
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Lend-Lease in Recipes 


W... your ration book is pitifully 
lacking in brown points, look to recipes 
from the old countries.” That’s the sug- 
gestion of Vivian Breck of Berkeley, 
California, who goes on to say, “Many 
of those mouth-watering dishes that 
come out of Norway, Italy, Hungary, 
and China, tangy with spices and herbs 
and wine, were evolved by people for 
whom a two-inch sirloin steak or a three 
rib roast of beef were fantastic dreams. 
They learned to make a soupgon of meat 
do the work of a saucepan full. 
“Perhaps you think your family won’t 
touch foreign dishes, and perhaps they 
won't if the dishes are too strange and 
too spicy. But did you ever try tailor- 
ing the old recipes to fit the taste of your 
particular family? Don’t be frightened 
off because a recipe calls for things you 
don’t keep around the kitchen—perhaps 
saffron or cumin seed or shoyu sauce. 
If you can’t grow or buy the ingredient 
easily, use what you have. 

“How do you suppose succulent Swedish 
Faarikaal, for instance, or that Egyp- 
tian eggplant dish, came into being in 
the first place? Some woman had a lot 
of something—perhaps it was growing in 
her garden and her family said, “What! 
Again?’—so she wandered around her 
kitchen tossing in a little of whatever 
came handy. And her family liked it. 
Over the spinning wheels she told other 
women about it, and presently a national 
dish popped up. So, experiment in your 
kitchen! Modify and elaborate on old 
world themes until you get a dish that 
suits you—and your pantry. 

“Take that wonderful old Russian soup, 
Borsch. Nearly every American cook 
book has a recipe for Borsch—all differ- 
ent. Some recipes call for tomatoes; 
some suggest celery or carrots; some say 
use any vegetable except carrots. The 
only common denominators seem to be 
cabbage, beets, and sour cream. We 
can’t buy sour cream very many places 
any more, but sweet cream plus a little 
vinegar will do nicely. Or skip the cream 
entirely. The first Borsch I ever at- 





tempted was done strictly according to 
a real Russian recipe, given me by a 
Russian woman. It was dreadful. Un- 
derlined vigorously at the bottom of the 
recipe she had written, ‘Do not skim off 
the grease.’ The basis of this Borsch was 
chunks of fat short ribs of beef. If we 
had not seen any good edible fat for 
months, we might have appreciated that 
soup. But that was in 19389 with butter 
as near as the telephone. Further, this 
real Russian recipe called for quarters 
of cabbage stewed with the meat at 
least three hours. Now if there is one 
thing we dislike, it is weary vegetables. 
We like our soup vegetables crisp. In 
fact we like them right next door to raw. 
My family was definitely not inter- 
ested in genuine Borsch. Then one day, 
faced with a great surplus of beets and 
cabbage in the Victory garden, I dusted 
off the original recipe and concocted a 
strictly personal version. The soup stock 
comes first. It is made from chop bones, 
or bouillon cubes, or out of a can. But 
there is not a whiff of grease left on it. 
The beets are peeled and chopped, then 
dropped with sliced garden-fresh onions 
into the boiling broth for 15 or 20 min- 
utes. Five minutes before serving time 
the crisp cabbage, cut like cole slaw, is 
added. Whipped cream, flavored with 
vinegar, floats on wide plates of this 
decorative bright pink soup, and I have 
yet to find anyone who could resist a 
second helping. 

“There is nothing sacred about this 
method of brewing Borsch. It merely 
illustrates my point. An old world recipe 
was adapted to the materials on hand 
and tailor-made to suit the tastes of one 
particular tribe. 


“There are hundreds of such recipes 
stowed away between the covers of cook 
books, interesting recipes which make a 
meal distinguished without making it 
eccentric. Hassenpfeffer does not have 
to be vinegary, Pollo Mexicano need not 
contain a grain of red pepper, Sukiyaki 
and Chop Suey can be made with all- 
American vegetables. Minestrone is 
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particularly adaptable to the what-have- 
you technique. And as for Crépe de 
Boeuf, or Schinkel Kartoffeln, or Scan- 
dinavian fish pudding, they can all be 
made to rest easily on the Western 
palate.” 


EMPANADAS 


Among the prized souvenirs of many 
Army and Navy men returning from for- 
eign lands are recipes. For example, 
Capt. R. B. Lawler, of Oakland, Calif., 
returns from South America with praise 
and a recipe for empanadas. The em- 
panada, it seems, is to Latin America 
what the hamburger is to us! Trans- 
lated, it’s a turnover which is usually 
filled with meat, though the possibilities 
are endless. 

Meat Empanadas: Roll medium-rich 
pastry dough 1% inch thick; cut in 4- to 
5-inch squares or circles. Place a spoon- 
ful of the following filling on half of 
each square or circle, and top the filling 
with an olive. Fold pastry over, press 
edges together with a floured fork, prick 
top, and bake in a hot oven (450°) 
about 15 minutes. Filling: Chop or 
grind lean meat with a small onion; fry 
in olive oil or butter until nicely 
browned. Add 2 chopped hard-cooked 
eggs and a few raisins. Season to taste 
with salt, pepper, and a little sugar. 
Cheese Empanadas: (These make de- 
licious hors d’oeuvres.) Cut rolled 
pastry dough into 2-inch squares. Put 
a small spoonful of the following filling 
on’ half of each square, and proceed as 
directed above for Meat Empanadas. 
Filling: Grind together 44 pound sharp 
cheese and 2 canned pimientos; cook 
over hot water until cheese is melted, 
gradually adding a little milk to make 
a smooth paste; season to taste with salt 
and paprika. 
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Here’s how to add Vitamins 
and golden richness to 
home cooked foods 


Put lots more vitamin value into your meals... by cook- 
ing with GOLDEN-V instead of ordinary milk. 

Try this new recipe for delicious, fluffy muffins, for 
example. Follow it carefully, and you'll benefit from the 
high vitamin value of GOLDEN-V.* Also, GOLDEN -V adds 
rich golden color — just as though you had used loads of 
precious butter and eggs. 

Buy GOLDEN-V from your grocer, or call the Golden 
State Dairy for home delivery. For more FREE GOLDEN-V 
recipes, write the Golden State Experimental Kitchen, 
425 Battery Street, San Francisco. 


* Most of GOLDEN -V’s 7 essential vita- 
mins are not affected by heat. Only small 
losses of vitamin B, and C occur if recipe 
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GIET MAKING 


Christmas Presents That 
Children Can Start Now 


A. children love to make their own 
Christmas gifts for the family. Here are 
some suggestions from Sunset readers 


pencils cannot mar the table or wood- 
work, and both pencils and paper are 
always ready for use —R. E. P., Holly- 
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that are not too difficult or time-con- 
suming for Bob (who’s had just one 
term of manual training) or Betty 
(who’s very interested in sewing) to 
make. One or two of these ideas will 
require the cooperative efforts of both 
Betty and Bob with maybe a bit of help 
from father or mother. 





KEY BOARD 


Our keys were always in a jumble or 
misplaced—sometimes permanently— 
until I made a key board. Here’s how to 
go about it: Select a good looking box 
end with no knot holes or pitch stains. 
Saw it to suit your design (I used a 
simple provincial design) , and sand the 
edges. Then screw in cup hooks at regu- 
lar intervals on which to hang the keys. 
Stain or paint the board, and label each 
hook: house, garage, tool house, chicken 
house, etc. Put duplicate keys on the 
same hook. Decorate the board, if you 
want to with a wreath of bright peasant- 
type flowers, or, if painting’s not in your 
line, use decalecomanias—E. F. B., 


Eagle Rock, Calif. 








TELEPHONE CONVENIENCE 
Here’s how we keep pencils and paper 
handy at our telephone. Bore holes the 
size of a lead pencil about 144 inches 
deep in a small block of wood. Glue the 
block to a piece of plywood or cigar-box 
wood the size of a pad of scratch paper. 
Shellac or paint the wood and glue a 





pad of paper in place. Kept in this way, 











wood, Calif. 





DECORATED MATCH BOXES 
Why not decorate match boxes to make 
attractive small gifts, place cards, or 
favors? Cover the tops with construc- 
tion paper, wallpaper, or little scraps of 
chintz. Add a flower cut out or a mono- 
gram. For example, a scrap of black 
suede from a discarded purse could be 
turned into perky scotty dog cut outs. 
A set of these decorated match boxes 
tied together with ribbon makes a use- 
ful small gift —L. Y. N., San Clemente, 
Calif. 





PRACTICAL APRON 


It’s not hard to make a clothespin or 
gardening apron. Use any standard apron 
pattern to cut out your basic apron, 
and add a long strip of fabric across the 
front pleated into pockets and sewed in 
place. Use bias binding to finish the top 
edge. These aprons are especially handy 
when sweeping or dusting, for they can 
serve as a catch-all for small misplaced 
articles, such as buttons, marbles, ete.— 
V. L. P., Anaconda, Montana. 


KNITTING CARRIERS 
Oatmeal boxes are easy to convert into 
knitting boxes. Cover the box and its 
lid with wallpaper, chintz, découpage, 
twisted crepe paper, or raffia. Punch 
two holes near the top of the box, run 
a cord through, and knot the ends. This 
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will form the handle. Hinge the lid in 
the same manner. Line or paint the in- 
side of the box if you wish.—L. M. G., 
Las Vegas, Nev. 

















Daye 
SES), 
Bo 
a RG 
eX 


Z oy, . 









OS 


Two 15-inch rulers make useful and dec- 
orative handles for a knitting bag. Drill 
small holes at 2-inch intervals along the 
unmarked edge of the rulers. With 
heavy crocheting thread, sew the rulers 
to the top of a plain oblong knitting bag. 
A strip of cloth tape measure glued to 
the wooden handles of a standard knit- 
ting bag is also a quick trick that adds 
a large amount of practical convenience. 
Shellac the cloth tape for durability.— 


C. K., Torrance, Calif. 
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-1 BREAKFAST PINWHEEL 


Your family will praise this delicious coffee cake at any 3% 
meAl! It’s ration-wise and flavor-full ... and guaranteed & 
to be perfect with Enriched Globe “Al” Flour. See the ™ 
unconditional guarantee below, and remember this is the 
flour that’s A-1 for everything you bake! 


















A-1 Breakfast Pinwheel 


3c. GLOBE ‘*Al"® Flour (about) 1 cake compressed yeast 
3 thsp. sugar % tsp. salt or 1 pkg. granular yeast 
3 thsp. shortening Yq c. milk, scalded V4 ¢. lukewarm water 
1 egg, well beaten Ya ¢. orange marmalade, jam or preserves 


L 
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PAINT TRICK 
Why not glamorize your garden equip- 
ment with a coat of paint and a few 
bright flowers! You don’t have to be an 
artist to apply the peasant decorations 
with a free and careless hand. A paint 
job such as we did on our wheel barrow, 
watering pail, and wooden tub would 
make a gift sure to be appreciated by 
any gardener.—H. J., Van Nuys, Calif. 
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ENRICHED WITH 


icing if desired. Makes one 8” cake. 


Add sugar, salt, and shortening to milk; cool to lukewarm. Soften 
yeast in lukewarm water; add to milk mixture; add egg. Sift flour 


once; measure. Add to yeast mixture in about two 
portions, mixing well to make a soft dough. Knead 
about 5 min. on lightly floured board. Place in 
greased bowl. Cover and allow to rise in a warm 
place (80° to 85° F.) until double in bulk (about 
1% hrs.). Roll or shape into long strip. Place in 
pinwheel-like formation in greased 8x 8 x2” pan. 
Drip jam between strips. With scissors, make deep 
gashes in dough, about 1” apart around ring. Cover 
and let rise in a warm place until double in bulk 
(about % hour). Bake in a hot oven 400° F., 
for 25 to 30 min. Cover with a confectioners’ 
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1930 33rd Ave., 
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FIX -IT 
YOURSELF with 
PLASTICO-ROK 


Filling and mending plastic 

—ready to use, hardens like 

rock. Comes in 11 colors. 

@ NICKS and CRACKS, including finest hair line 
cracks in woodwork, plaster, linoleum. 

@ LOOSE SCREWS, TILE, drawer pulls, casters, fixe 
tures, broken toys, statuary. 


@ If your dealer hasn‘t stocked it, 
send 30c to— 


AASTIG: TECHNICAL SUPPLY CO. 
Palo Alto, Calif, 


ROK Dept. 17 
st For Bathrooms and Sinks 
Use Waterproof Plastico 


AT HARDWARE & PAINT STORES 
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IT’S EASY SINCE WE 
FOUND THAT WE ALL 


ma We INSTANT COOKING Zoom 


flaked WHOLE WHEAT CEREAL 
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“YOU CAN BOIL WATER 


Beginning with the quick, easy way you prepare 
it (simply stir ZOOM into salted boiling water, 
and it’s ready to serve) . . . followed by its dis- S 
tinctly pleasing flavor and texture . . . then to : i 


£ 
WHEar 


that well-fed feeling that takes you thru the 
Ui /77 


morning (for ZOOM provides all the whole- 
some nourishment of the whole wheat grain) 
..» ZOOM is now our family breakfast. 


Sponsors of “JAMES ABBE OBSERVES” daily on the Blue 
Network and of LOUIS P. LOCHNER on NBC. 
Wednesday through Saturday. 





























VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 


Ss THESE COLUMNS we are especially 
interested in conservation and salvage 
ideas. Share yours with other Sunset 
readers, and receive a $1 bonus in War 
Savings Stamps in addition to the $2 we 
customarily pay for readers’ Good Ideas. 





RATION POINTS 


Mary bought a little lamb 

Her face was all aglow 

But now she’s filled with wonderment 
Where did her brown stamps go? 

Ruth Everding Libbey 


PILLOW FILLING TIP 
Many homemakers will be replacing worn 
pillow ticking instead of buying new pil- 
lows. Here’s an easy way to transfer the 
feathers without the usual consequences: 
Sew up the new ticking completely ex- 
cept for about four inches on one end. 
Turn it right side out and press. Make 
a rip on the end of the old ticking the 


o 
same length (four inches). Now stitch 
the two tickings firmly together to form 

\ \ \ \ \ ] 14) ] a “tunnel.” Work the feathers from the 
\ Wh NEE old ticking into the new one, rip out the 
tunnel stitching, and close up the open- 
. " . , . ing on the new ticking —M. P., Sacra- 
Send Them as Early as You Can! . er . 
? mento, Calif. 
; 7 ’ he : CLOTHESLINE CARE 
Rates: One l-year gift, $1. Three 1-year gifts, $2. Additional 1-year gifts from the ’ 
‘ : Here’s how to keep your metal clothes- 
same donor may be entered on the same order at 50 cents each. Your own new or . . . a eee 
~~ : > lines in trim: If the line is rusty, sand- 
renewal subscription may be included, but no more than 10 gifts may be sent by . . . 
hi a . . paper it well and wipe off any traces of 
any donor at these special 1943 Christmas gift rates. > . 
rust. Purchase from your paint dealer 
w 4 os : ie es het ,; be § a small can of thick, quick-drying var- 
anon e etn on ~ _ “ 3 gilts, he — new nen renewa » macent ~! or nish. and apply two coats to the lines — 
addresses in ¢ a ifornia, Washington, Oregon, Idaho, Nev ada, Utah, or Arizona. hen H. N.. Seattle. 
paper restrictions are removed, we'll gladly accept gifts for recipients outside 
“Sunsetland.” HELP YOUR DRYCLEANER 
One way you can help to lessen the pres- 
How to order: List all names and addresses plainly on one sheet of paper if possible. sure on your drycleaner is to make each 
Give city postal zone if recipient has one. State the amount you are enclosing to cleaning job last longer. Here are some 
pay for the number of gifts you are ordering. Give your name and address so that suggestions on how to go about it from 
we may send you special Sunset gift announcement cards to mail to each recipient. the National Association of Dyers and 
Cleaners. 
Please order now! The more promptly you order, the better the service it will be Alternate in wearing garments instead of 
possible for us to give. Gift rates are good to Dec. 31, 1943, but gifts ordered after wearing the same one for two or three 
Thanksgiving may not be served until some time after Christmas. If you prefer, days. Wrinkles will tend to “hang out” 
you may order Sunset gift subscriptions from leading department and book stores, in this rest period. Hang garments where 
newsdealers, or local magazine representatives .. . or mail your list of gifts direct to: they can get a good airing. 
Simple spots can be removed at home 
with reasonable success. Some stains, 
SUNSET MAGAZINE, 576 SACRAMENTO ST., SAN FRANCISCO 11, GALIFORNIA vith reasonable success. Some stains 
especially when fresh, are quite easily 
u 
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removed, some with water and others 
with cleaning fluid. It is largely a mat- 
ter of judgment to know when to treat 
them at home and when to send the gar- 
ment out. If in doubt, consult your 
cleaner, for spots that have been wrongly 
treated at home cause more trouble for 
the cleaner than the original spot. 
The precaution of always wearing an 
apron in the kitchen will save cleaning 
bills. Similarly, dress shields will help 
you to get more wear between cleanings. 
In addition to making your cleaning 
job last longer, you can help your dry- 
cleaner by removing buttons, orna- 
ments, and belts before you send your 
garments out. If you call for your things 
as soon as they are ready, the cleaner 
will be able to accommodate more cus- 
tomers’ garments in his limited storage 
space. 

SPREADING THE WORD 
Many Service men have almost no time 
in which to write letters. So when a 
friend or a member of your family in the 
Service does write, make several copies 
of his letter to send to relatives or 
friends in other branches of the armed 
forces in other parts of the world. Also, 
mail Service men copies of letters you 
receive from relatives or friends of 
theirs —C. E., Los Angeles. 


GOOD NEIGHBORLINESS 

We put our carrot tops and other garden 
trimmings into a mesh onion sack and 
toss it over the fence. Our neighbor 
picks it up and feeds the greens to her 
rabbits and chickens. She then hangs 
the empty sack on the fence, ready for a 
refill. If we took the greens over each 
day, we'd both lose valuable time in idle 
chatter!—M. N. M., Glendale, Calif. 








CANNING RESOLUTION 

Now is the time to make a noble resolu- 
tion (and to keep it!) about the care 
of your canning jars. As soon as you 
open each one, wash it carefully and re- 
place the screw top immediately. Place 
the jars in a handy spot in your cup- 
board where they won’t get broken or 
store them in cartons in a safe place. 
When you are ready to can next year, 
your jars will all be in place and in good 
condition. —€. H. R., Los Angeles. 


HOUSEHOLD INVENTORY 
I am working out a complete inventory 
of my household possessions. No one 
likes to think of disaster, but it is very 
convenient to have such a list when 
needed. It should be kept in a safe 
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deposit box. I have grouped all my 
household goods under titles: furniture, 
books, silver flatware, linens, etc., and I 
have attached the sales checks of the 
items where possible. Preparing the list 
is a very tiring job so it is best done in- 
termittently—EZ. F. B., Eagle Rock, 
Calif. 


SEWING MACHINE CARE 

Now that mother has turned household 
mechanic, she can easily put that dis- 
abled sewing machine in the attic into 
good repair. Even if sewing machines 
aren’t needed in the home, they are 
wanted for use in war service organiza- 
tions. Almost all sewing machines, re- 
gardless of age, can be repaired. 
Instructions for rejuvenating ailing ones 
have been compiled in a new U.S. Dept. 
of Agriculture bulletin, Sewing Ma- 
chines, Cleaning and Adjusting. A free 
copy may be obtained by writing the 
Office of Information, U. S. Dept. of 
Agriculture, Washington, D. C., and ask- 
ing for Farmers’ Bulletin No. 1944. 


SAVE YOUR DRAINER 
If the rubber on your dish drainer is be- 
ginning to deteriorate, scrape it off with 
a sharp knife, and give the wire frame 
several coats of bright enamel.—L. E. 
S., San Marino, Calif. 
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For more than half a century the Mattei Winery has 
devoted itself exclusively to producing sweet wines 


of distinction. Wine lovers, the world over—in 
quest of supreme quality—demand MATTEVISTA. 


A. MATTE! 


FRESNO, CALIFORNIA 
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MISS CELERY MR. TOMATO 





MR. CARROT MISS PARSLEY 
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“HERE'S HEALTH” QUARTETTE 


Top ranking stars and long-time favorites...every one! And unbeatable as 
a team...in“Here’s Health” Brand Vegetable Juice Cocktail...the vegetable 
juice with the flavor. Prize winners for natural vitamins and food minerals. 
And prize winners for flavor when they’re brought to- 
gether in the “Here’s Health” blend. Drink it chilled 
as a morning starter-upper, with any meal, or be- 
tween meals. Always a treat. Always good for you. 
Also adds flavor to soups, sauces, molded salads, and 
many other things. 


veres Healt, 


VEGETABLE JUICE 


PACKED BY BARRON-GRAY PACKING CO, SAN JOSE, CALIFORNIA 


BRAND 


COCKTAIL 
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Buy War Bonds — Keep It Up 





Croix Royale helps to glorify the art of 
dining . . . from appetizers of dry wines 
and Vermouths through table wines and 
after-dinner liqueurs. You have perfection 
when you serve Croix Royale . . . made in 
the old-world manner from finest grapes 
of the fabulous San Joaquin Valley! 

REMEMBER, BUY‘ BONDS FIRST! 









“made” the feast 
since 1867.FREE 

recipes. Write, 

Wm. G. Bell Co., 
Dept. $1, 189 
State St., Boston, 
Mass. 




















GALLEGOS ESTATE mission san sose, cat. 


To you at their best—picked from our 
trees the day of your order while Nov. 
and Dec. crop is gathered. Box of 30 
postpaid in U.S.A. $1.00 











= no easier way to personalize 
Christmas cards than to make them 
yourself—and you don’t need to be a 
past master with a paint brush or an ex- 
pert at design to do it. Here Louise Price 
Bell of Tuscon, Arizona, and Sunset’s 
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Good Ideas Editor, Ellen Sheridan, 
bring you a number of interesting cards 
that require nothing more than a bit of 
patience. 

Only a knowledge of the hunt and peck 
system of typing is needed to produce 
this sampler card. You can think up 
countless variations of your own by us- 
ing different letters on the typewriter, 
by alternating between the black and 
red ribbon, etc. The cards may be typed 
individually or you can make a stencil 
and have them mimeographed. 
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Cut-out cards are easy for children to 
make. Put bright-colored paper under 
the stocking silhouettes that are shown 
here, or striped paper under a candy 
cane outline. Fabric can also be used 
behind the outlines. 

Christmas cards that are meant to be 
hung on the Christmas tree give double 
pleasure to the recipient. The angel is 
a simple silhouette cut from gold paper. 
Make the three-dimensional star by cut- 
ting a slit a bit past the halfway mark 














from the top of a silver cardboard star 
and a bit past halfway from the bottom 
of a gold cardboard star and assembling 
the two. The ornament card above is 
made by pasting alternating silver and 





gold cut-outs on top of each other. Be 
sure to add a string for hanging these 
cards on the tree, and include a name 
tag, if you don’t write your name and 
greeting on the back. 





Puzzle Christmas cards give special 
pleasure to invalids, Service men, and 
children, although everyone else likes 
them just as well. Any crossword fan 
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can work out an original puzzle. In- 
clude the name of the sender and the 
greeting in the puzzle to make it hard 
and if possible, work out the puzzle in 
a tree design. Mount any colorful 
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Christmas card on cardboard and cut it 
up for the jig saw puzzle card. 





If visitors to your house are consistently 
getting lost, why not straighten them 
out with a map Christmas card. Print a 
few extra, too, without a greeting, for 
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£ MERRY CHRISTMAS /~ 
* HAPPY NEW YEAR “| 


WRITE 294 STHST SAN LUCAS 3, CALIF 
WHEN YOU PHONE SAN LUCAS 138 











future use. Now that families are so well 
scattered, it’s an amusing idea to have 
your Christmas card map show where 
mother and father and Corporal Bob and 
sister-at-college are located. 
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Do you have a favorite Christmas 
recipe? Then why not share it with your 
friends on your card. Draw simple little 
illustrations around the border, or deco- 
rate with stickers or cut-outs. 
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Don’t overlook odds and ends when 
you’re making Christmas cards. Legal 
and kindergarten stickers, lace paper 
doilies, shelf paper, colorful envelope 
linings, etc. can all be used to fashion 
simple yet professional-looking cards. 
And, our nomination for the best card 
of the year is the one that sends greet- 
ings with War Stamps. Try using stamps 
of two colors to make a tree design. 
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PAULETTE GODDARD reveals beauty secret between scenes 
in Paramount's “SO PROUDLY WE HAIL” 


SCRIPT GIRL: (to cameraman) Gee, how does she do it? Always looks like a million! 
GODDARD: (overhears) Sleep nights, honey—eight hours. . . every night. 
DIRECTOR: Aha! How to be young and beautiful—the secret’s out! ... 





GODDARD: Secret indeed! Anybody knows you can’t look your best without rest. 
Or act either. And by the way, you don’t look so lively this morning. 

DIRECTOR: Had a bad night. Dreamt I was buried under a collapsed tent. 
GODDARD: Maybe your blankets are too heavy! You need fine, all wool blankets 
if you want to stay warm and comfortable yet avoid that smothered feeling. Now 
my blankets are really light and downy and soft... 

DIRECTOR: North Stars, I’ll bet. But you can’t buy those blankets today. 

SCRIPT GIRL: Yes you can. North Stars are. back again—I saw ’em advertised. 
DIRECTOR: Recess, everybody! Call my car! 
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FREE BOOKLET ON SLEEP! Discusses the whole subject from every angle... 
48 pages of breezily written good sense to help you get your basic beauty treatment. 
Write North Star Woolen Mill Co., 267 South 2nd St., Minneapolis 1, Minnesota, 
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4 sanpwick SPREAD 
witn a saucy SAUCE 
MAKES up FOR THE 
MEAT AND BUTTER LOSS 












vorite condiments get together, you've 
got an exciting combination. Spice-up 
baked-bean or cheese sandwiches with 
Best Foods Mustard-with-Horseradish. 
Use it on all foods on which you for- 
merly used ordinary mustard. 


4RY BEST FOODS 


MUSTARD 


WITH 
HORSERADISH 
A Product of The Best Foods, Inc. 
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_TRY, TRY AGAIN! 


If A+l flavor is missing from your 
meals have patience, please. We're 
shipping as much A-l Sauce as pos- 
sible in view of the demand for vital 
ingredients by the armed forces. 

Keep asking for it—at your grocers, and at 
eating places. It'll be along from time to 
time, to perk up your wartime meals. Send for 
Sree recipe booklet. G. F. Heublein & Bro., Hartford, Conn. 























HANDY COMFORT 


Tricks Learned in Red Cross 
Course Keep Patients Happy 


= far more to home nursing than 
taking a temperature and making a bed 
with square corners! One of the most 
interesting parts of the Red Cross Home 
Nursing Course, to our way of thinking, 
deals with the making of accessories to 
keep the patient happy and comfortable. 
Many of these items are so handy that 
we dare say they'll continue to see serv- 
ice long after the patient is up and 
around. 





This bedside table, for instance, is indis- 
pensable during illness to hold medi- 
cine, spoons, a water jug and tumbler, 
etc., but it may well enjoy life later 
on as a favorite piece of furniture in 
a child’s room or as a dressing table for 
some other member of the family. To 
make the table, nail two orange crates 
together, sand them, and paint a flat 
white. Cover the shelves with oilcloth, 
pad the top with several thicknesses of 
newspaper or cotton, and cover with 
percale or chintz. A sheet of window 
glass fits over this decorative cloth. (If 
the edges of the glass are rough, they 
should be bound with tape in a harmon- 
izing color.) Small curtain rods are at- 
tached across the front, and gliders are 
put on the bottom at the corners so 
the table can be moved easily. The cur- 
tains, held on the rod with rings, open 
and close freely. One more addition— 
a towel rack at the back—completes the 








table. To make the rack, bore two small 
holes near the top of the back of the 
box, about 18 inches apart. Glue a 
heavy spool over each hole and knot a 
strong cord through the spools. 

An orange box can also be converted 
into a handy bed tray. Simply knock out 
three sides, cover with oilcloth, and add 
two pockets for glasses, knitting, writing 
materials, etc. Other types of wooden 
boxes can also be used to make the bed 
tray. If the sides of the tray are weak, 
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reinforce them underneath with wooden 


braces. 





Paper cartons are veritable treasures 
for the home nursing student. Simple 
tricks of folding and some gay cloth 
covers transform cartons into back rests 
and foot rests. The foot rest is espe- 
cially versatile. It not only keeps the 
weight of the blankets off the patient’s 
feet, but it also has a neat pocket for 
the hot water bottle. Fold a carton as 


shown below, tie the top flap securely 


with stout string, and cover with warm 
cotton flannel. Make the hot water 








bottle pocket roomy enough to accom- 
modate a filled bottle easily. Run elas- 
tic in the top (if you can get it) or make 


LL? te 


a flap that snaps down as shown here. 
Fold the back rest the same way. If the 
carton is not strong, stuff the center with 
newspaper. Pad the outside with cotton, 
if desired, and cover with muslin and 
lastly a decorative slip cover. 

This perky little footstool (guaranteed 
to make almost any patient want to be 
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well enough to sit up) had its beginning 
as a small sturdy wooden box. The ruffle 
and padded top should match the fabric 
used for the other accessories. 
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Home nursing students, too, are quick to 
let necessity be the mother of invention. 
Perhaps an ice bag is needed in the mid- 
dle of the night. Simply produce a 
shower cap, a rubber glove, or a refriger- 
ator bowl cover, and there you are! Or 
perhaps you want to feed liquid to a 
sick child and have no drinking straw or 
glass sipper. Just bore a hole in the lid 
of a mayonnaise jar and insert a stick of 
macaroni. Macaroni lasts for one time 
only and should be thrown away like a 
paper drinking straw. 

One of the greatest trials of being an in- 
valid is isolation. Home nursing students 
learn how to make a simple call bell by 
filling a spice can with a few small 
pebbles. Enamelled and decorated with 
a decalcomania, this ornamental bell 
brings the patient immediate attention. 


Back 





The swing board and the knee roll are 
two more handy gadgets. The former is 
made with a piece of 34-inch lumber 
held in position by lengths of clothes- 
line or heavy cord. Tie the ends of the 
cord to the bed posts or to the springs. 
The knee roll is a section of broomstick 
similarly attached to the bed. A thick 





bath towel is wound around the stick, 
and the finished roll is tucked under the 
patient’s knees. 

The making of sick room accessories is 
only one part of the Red Cross Home 
Nursing Course. Instruction in infant 
care, treatment of communicable dis- 
eases, and simple sick room procedure 
is also included. Two types of courses 
are given—the standard course of 24 
hours which must be completed in four 
weeks, and the college or school course 
of 30 hours with no time limit for com- 
pletion. The goal and motto of the Red 
Cross — and a worthy one! —is “One 
Home Nursing graduate in every home.” 
Courses are being offered throughout the 
Pacific Area. To enroll, get in touch 
with your local Red Cross Chapter. 
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® LIQUEURS 
Bernadotte 
Creme de 
Menthe 
Creme de 
Cacao 
Creme de 
Rose 
Creme de 
Violet 
FRUIT 
LIQUEURS 
Peach 
Nectarine 
Peach 
Pium 
Apricot 
CORDIALS 
Cherry 
Blackberry 





Croix Royale presents 
after-dinner delicacies ...in a complete se- 
lection to please connoisseurs. Only the finest 
of pure, natural fruits and ingredients are 
used. Distilling is by the old-fashioned pot 
still method. The formulas were brought from 
Europe by men who learned the trade there. 
BUY WAR BONDS FIRST! 


CAMEO VINEYARDS CO. « FRESNO, CALIFORNIA 











Nalley’s Treasure Pickles add their spicy, 

sweet-sharp flavor to salads—and sand- 

wiches, too. Thin, gaily colored, zestfully 

spiced pickle chips—the hidden treasure in 
the most delicate sandwiches. 
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Note use of vines to dress up this lathhouse in 
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k ATHER THAN being isolated in a corner 
of the garden, the lathhouse in the Cora 
Ward garden, Ventura, California, is so 
situated that it becomes a passageway 
to the end of the garden, and the plant 
material is constantly in view. The sides 
of the lathhouse and a slight overhang 


PHILIP FEIN PHOTO 


the Cora Ward garden, Ventura, Calif. 


of the roof provide good support for 
vines. The result is far more pleasing 
than bare laths. By using the garage as 
one wall the two buildings are drawn to- 
gether into one unit as the vines overlap. 
Any efficiency expert would laud the 
merits of the garden cart pictured 
above, right, designed by Harold Bishop 
of Menlo Park, California. With the ex- 
ception of a lawnmower every tool 
needed for planting, trimming, and cul- 
tivating is carried on the cart. For con- 
venience, raffia is kept in a can and fed 
out of the lid, and there are garden 
gloves, dark glasses for when the sun is 
strong, and cigarettes for a restful pause. 
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The framework of the cart is 24- by 36- 
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RECIPE FOR VICTORY 


@ Perfect teamwork — between those at the fighting front and those on 
the home front—is necessary to win this war. No job at home is more 
important than the one done by the housewife in the kitchen, who handles 
her rationed foods wisely, feeds her family adequately. 

e She needs a kitchen that is built to save steps —an efficient room and 
yet bright and cheery. To build such a room, thousands of home-owners 
have turned to Western Pines.* 








This all-purpose garden cart was designed and 


built by Harold Bishop of Menlo Park, Calif. 











inch plywood; top and compartments : 7 P 
were made of scraps. Handles and pieces e In the kitchen and throughout the house—inside and out—these 
Sao a apie ry d friendly, smooth-textured woods are the economical answer to structural 
or the casters were cut out an I astene as well as decorative problems. Write for your FREE copy of “Western 
by screws. Casters were forced into holes Pine Camera Views.” Western Pine Association, Dept. 176-K, Yeon Build- 
drilled in their supporting piece of pine. ing, Portland, Oregon. 
ak rheel, a 2- by 2-inch P . . . 
Fe ene Sek Cree y *Idaho White Pine *Ponderosa Pine *Sugar Pine 
stringer was used under the cart frame- 
work. This was fastened by screws and THESE ARE THE WESTERN PINES 





a ¥%-inch hole 3 to 4 inches deep was 
bored in each end. Short pieces of 4- 
inch pipe with a short thread on the 
ends were hammered into each hole. A 
washer was then placed over the pipe, 
the wooden wheel on the pipe, and an- 





other washer next to the pipe cap. The y : . 
wheels can be kept from wobbling by Hi Me] ‘AY 
using a short thread on the end, and by Ch C | Ci WI. af Ay 


tightening the cap, sufficient tension is 
then kept on the wheel. 


JACK BURKENS PHOTOS 











THERE’S STILL TIME... 
TO KNIT THAT CHRISTMAS GIFT! 


Gift buying this year is a problem but you’re still in 
time to knit those beautiful gifts that are so comfortable 
and useful—yet economical and are suitable for every 
member of the family. 


WRITE FOR SAMPLES 


Tell us your knitting needs and send 10c for samples of 
our yarns—which will be refunded on your first order. 


ci ae THE YARN SHOP 
At left is close-up of 11- by 23-foot fireplace 550 Alabama Street 1120 East 29th Street 
end of garden house illustrated above. Built San Francisco 10, Calif. Los Angeles 11, Calif. 
by owner George E. Bird of San Gabriel, Calif. Sreegeet ereeownm PROCESSOR TO You 
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COVER 
HOUSE 


I. BLUEPRINT FORM this small home is 
definitely a house of three levels, and 
rather narrow levels, too. But no such 
impression is formed by either the cam- 
era or the visitor’s eye. 


BEDROOM*2 - el 125-0" DING et tee-C 
LIVING Ret 121-0" 


ies 


"oncom 1 Ae 





elevation \'2 


The view on the cover is from the ter- 
race, into and through the living room, 
and the sun deck (see plan). At no 
place in this combination of indoor and 
outdoor rooms are you unpleasantly 
aware of the different levels. Even when 
you are in the living room, where steps 
up and down are a part of the room, 
you do not feel the changes in elevation. 
That there is no change of levels be- 
tween the living room and the flanking 
courts adds to the illusion of wide level 
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spaces. The carpeting of the living room, 
dining alcove, and the wide steps be- 
tween the two rooms is all in one color 
and texture; this also helps to carry out 
the illusion. 

An interesting feature in construction 
is the provision for an uninterrupted cir- 
culation of air beneath the floor and 
above the ceiling. Screened vents in floor 





and ceiling of closets give them air cir- 
culation independent of the main rooms. 


Neutra’s pet phrase, “index of livabil- 
ity,” has real meaning when you exam- 
ine this house. Every square foot of 
space is lived in. Even the stairs be- 
tween the dining alcove and the living 
room serve as ringside seats when a 
‘crowd gathers in the living room. 





Steep hillside, a wedge shaped corner lot challenged the ingenuity of owners, Mr. 
and Mrs. Maxime Van Cleef and Architect Richard Neutra. Photo shows front view 
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The latest Norge refriger- 
ators are equipped with an 
exclusive device which acts 
as a “night patrol” too. It is 
called the NIGHT WATCH 
and it automatically defrosts 
the refrigerator each night, 
thus eliminating work and 
providing maximum pro- 
tection for refrigerated food. 








Norge distributors and deal- 
ers carry on. If you need 
Norge service, see your near- 
est Norge dealer. He can do 
much toward helping your 
Norge give you first-class 
service for the duration of 
the war. 


gaaon 








“For outstanding production 
of war materials” reads the 
citation accompanying the 
award of the Army and Navy 
“E” flag to the men and 
women of Norge. This twin 
.50-caliber machine gun tur- 
ret is one of the many items 
for war produced by Norge. 











NORGE—only pre-war producer of a complete line of 
ROLLATOR REFRIGERATORS . . . ELECTRIC RANGES 
WASHERS . . . GAS RANGES . . . HOME HEATERS 

COMMERCIAL REFRIGERATION 


WHEN IT’S OVER--SEE NORGE BEFORE YOU BUY 
IN THE MEANTIME BUY MORE WAR BONDS 











Cwit Air Patrol pilots are continually patrolling the skies, 
and with keen eyes are searching the earth and the waters 
below. They spot forest fires. They sight submarines. They 
locate salvage. Anything that appears strange or unusual is 
reported by them. Fully ten per cent of our volunteer Civil Air 
Patrol pilots are women, who willingly and capably perform 
what was once supposed to be “man’s work.” They are doing it 
because it is a vital wartime service to America, and because it 
releases their brother pilots for service on fighting fronts where 
every additional fighting unit hastens the day of victory. In this 
war of movement and mechanism, the women pilots of the 
CAP are performing a brave, patriotic duty. We at Norge, 
completely in war work, pay tribute to the women of the Civil 
Air Patrol . . . and to all other American women who are now 
voluntarily serving both home and country. 

NORGE DIVISION, BORG-WARNER CORPORATION, DETROIT 26, MICH. 


ySEHOLD 


* A BORG-WARNER INDUSTRY « 
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very DRAB-HAIR 
girl can be prettier 
in 5 minutes! = | 


NEW RI 


actually 


COLORS HAIR 


séanfily, safely! 


Duarr, creators of the famed Duart 
Permanent Wave now offer an 
amazing new rinse... DUART Liquid 
RINSE ... that actually colors 

hair as easy as that! One of the 12 
lovely shades will add new colorful 
glamour to your hair. Not a per- 
manent dye, not a bleach. Helps 
cover stray grays, blend faded 
ends or streaks. Color stays 'til 
your next shampoo. Costs no 

more than other rinses. Ask at 
your beauty salon for... 








DUART MANUFACTURING CO., LTD. 
SAN FRANCISCO + NEW YORK 
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Evergreen pear in a formal pattern on the Robert Sheridan house, Ventura, Calif. 


GROWING DESIGNS 


T 

HE art of espaliering has advanced 
since the days when it was confined for 
the most part to fruit trees. Now the 
creative gardener with an architectural 
bent can turn his talents to training 
broad-leaved evergreen and _ berried 
shrubs, fruiting subtropicals, and bush 
berries. Tall growing fuchsias are easily 
trained and make a striking summer-to- 
fall display in light shade. Even a husky 
geranium can give a fair account of it- 
self as an informal espalier. 

There are limits, of course, within each 
class. Fruit trees to be espaliered should 
be grafted on dwarf stock, or the plant 
will overpower both the space and the 
design. Broad-leaved evergreens should 
not be so strong-growing that they be- 
come woody and coarse when pruned. 


Boysenberries make a good pattern 
against a fence and can be kept within 
bounds, but Himalaya blackberries will 
become riotous, and raspberries are too 
stiff for training. Only dwarf subtrop- 
icals such as the Meyer lemon or straw- 
berry guava should be attempted in any 
except a very large space. 


FRUITS 
Trained trees of fruiting size may be 
purchased. If you want to start from 
the beginning, buy a dwarf stock and 
bud the desired variety on the root. 
(Paradise is used for the dwarf root of 
apples, quince for pears, mahaleb for 
plums, and mazzard for cherries.) 


PHIL FEIN PHOTO 





Training begins when the first pruning 
is given the one-year-old, budded shoot. 
Apples, pears, plums, cherries, peaches, 
nectarines, and figs are the fruits mest 
commonly espaliered; of these, apples 
and pears are the most satisfactory in a 
small space. 


BERRIED SHRUBS 

The amateur will enjoy espaliering coto- 
| neasters and pyracanthas, both of which 
give quick results and should be trained 
informally. Training can begin with the 
lower branches—about as high as those 

in the above illustration. Firm tying 
and frequent thinning out are requisites | 
with these shrubs. Parney and Diel va- 
rieties of cotoneasters make handsome 
bright-berried, green-foliaged espaliers. 
Pyracantha Duvalii, P. Gibbsii, Gra- 
ber’s Giant Red, and Weaver’s Superb 
are good varieties for training. 


EVERGREENS 


The evergreen pear, as proved by the 
above photograph, makes a superlative 





glossy-leaved espalier. It seems to do 
best with some shade from the hottest 
afternoon sun. It bears handsome, white 
blossoms in spring, but no fruit. The 
| Mirror Plant (Coprosma Baueri), the 
shiny-leaved evergreen euonymous (E. 
japonicus), and the dark, crinkly-leaved 
Virburnum suspensum can be attrac- 
tively espaliered in half-shaded posi- 


| 
| 
| 
| 
| 
| 
| 
| tions. | 
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RAIN-PROOF 


How to Treat Cloth for 
Victory Garden Use 


i gardeners who wish to push 
their activities right through the win- 
ter months by means of coldframes 
may have occasional difficulty finding 
the commercially prepared water-proof 
cloth. However, there are preparations 
on the market which you can use in 
water-proofing your own materials. 


WATER-PROOFING MATERIALS 
There is a ready-to-use water-proof 
dressing which gives successful results 
on close-textured materials such as mus- 
lin, though not on cheesecloth. One pint 
of this dressing will water-proof 200 to 
300 square feet of cloth. 

Another water-proof dressing can be 
made by combining one-half pint of 
cleaning solvent (paint thinner can also 
be used) with 1 pound of paraffin which 
has been melted. Apply the mixture with 
a brush. This amount will cover 180 to 
200 square feet of cloth. Precautionary 
measures! Never handle cleaning solvent 
or paint thinner near an open flame; 
they are inflammable. Always use them 
outdoors. 

For the benefit of those who would like 
to “make their own,” we reprint an old 
recipe for water-proofing cloth. 

Any white cloth of a close texture will 
answer the purpose. Stretch the cloth, 
and nail it securely on your frame. (If 
your frame is a large one, crossbars may 
be necessary to support the cloth.) Mix 
the following ingredients: 

ounces lime water 

ounces linseed oil 

ounce white of eggs 

ounces yolk of eggs 

First mix the lime and oil with a very 
gentle heat; then heat the eggs separ- 
ately and mix with the former. 

Several coats of the mixture should be 
spread on the cloth with a paint brush, 
allowing each coat to dry thoroughly 
before applying the next. Test for water- 
proofness as you go along to ascertain 
how many coats are needed. 


nN 
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CAUTION 
Paraffin-treated cloth, either commercial 
or home treated, stands up best in cool 
climates. When used throughout the 
year in Southern California, an occa- 
sional hot day will cause the paraffin to 
melt. 

In some localities a light, transparent 
plastic cloth is available. It will stand 
up under high temperatures. Any tough 
paper can be made water-proof by 
painting it with linseed oil. Give it se- 
cure bracing against wind damage. 

See page 13 for how to use. 
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Costs little or nothing 
more “Per Ounce” than 
ordinary kinds! 


Amazing revelation in toilet-tissue value! 
»+»- Compare the weight of a big 1,000 
sheet roll of Comfort Tissue with that 
of any other! Then... figure the price per 
ounce. You'll be thrilled to find that you 
can have America’s finest quality white 
tissue for practically the same money that 
you have been paying for ordinary quality. 
Switch today to luxurious Comfort Tissue! 


Buy the HANDY-TO-CARRY 
4-ROLL FAMILY- PAK 


To save shipping space...each roll compressed 
by Government order 
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ROPER (/)) Means 


Certified Performance 


When V-Day brings that fighting 

man of yours home to help plan 

your future, many important things 

will be needed for your new home. 

One of these will be a new Roper 
gas range. 

So keep on buying War Bonds and 
doing everything else you can to 
hasten the day of Victory. Yes! There's 
a great day coming—wait and see. 





Those gos ranges now in service in millions of 
American homes must be kept operating for 
the duration. This FREE booklet tells how to use 
@ gas range to make it last longer and per- 
form better. 


geo D. Fore, 


SEMERAL SALES OFFICE AND PLANT, ROCKFORD, LInNOTS 
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WINTER 


Should be Cold 








SUMMER 


Should be Hot 














Many Plants Suffer from the Mildness of the California Winter 





This is number two in the series 
of articles designed to help the 
inquisitive gardeners — those 
who insist upon knowing the 
“why” behind the “what to do.” 
To act as guide for these excur- 
sions“into the science of garden- 
ing, Sunset has enlisted the 
famous plant physiologist, Dr. F. 
W. Went of the California In- 
stitute of Technology. Below Dr. 
Went discusses How Bulbs Keep 
Time With the Seasons. 











lisse month we discussed the influence 
of the alternating day and night tem- 
peratures on plant growth. We found 
that a process essential for growth and 
fruiting proceeded during cool, dark 
nights. Night is not a period of rest. 
This immediately leads to the question: 
Is the rest period of plants during sum- 
mer or winter also a period of prepara- 
tion for later growth? 

Tulips, hyacinths, and daffodils have a 
distinct rest period during more than 
half the year, and they seem utterly in- 
active. After the foliage of tulips and 
hyacinths has dried, the bulbs are gen- 
erally lifted from the ground in June and 
are kept in dry storage for 3 to 4 
months. After replanting sometime in 
October, it takes at least 3 more months 
before any outward signs of shoot 
growth appear. In January there 
emerges from the bulb a small “nose,” 
which consists of the young leaves 
folded around the flower. This “nose” 
grows rapidly and soon the leaves un- 
fold, disclosing the flower bud between 
them. Long after the flowers have 
faded, the leaves remain active, produc- 
ing storage food—filling up the bulb to 
tide it over the next winter. 

If this seemingly inactive period from 








June to January is a true rest period, 
could not the bulb be forced to flower 
twice a year by moving it during its 
normal rest period into weather condi- 
tions similar to those encountered in its 
normal active period? This was tried. 
After flowering the bulbs were shipped 
in June to the Southern Hemisphere 
where June is similar to our January. 
Bulbs grew hardly at all, and more than 
90 out of 100 died. This would seem 
clear-cut evidence that these bulbs need 
their half-year’s rest. But, before draw- 
ing such an important conclusion, let us 
have a look inside the bulb. 


GROWTH CYCLE 
Like an onion, a tulip or hyacinth bulb 
consists of a solid disk, upon which are 
implanted the bulb scales. These are en- 
closing each other, and are simply the 
swollen fleshy bases of the leaves of for- 
mer years. By carefully cutting off all 
those scales in June, we find in the center 
of the disk a small hill, less than a fine 
pencil line high. This is the growing 
point, where the cells are rapidly divid- 
ing, giving rise to next year’s leaves and 
flowers. But at that time only a few 
microscopical leaves are present, and not 
a trace of flowers is visible. 
While this is the situation at the time of 
lifting, considerable changes occur in the 
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Miniature tulip formed by end of July 
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next months of storage. By taking a 
few bulbs from storage every week, we 
find that until the beginning of July the 
growing point produces a few more mi- 
croscopically small leaves but does not 
otherwise change in size. Immediately 
afterwards, the growing point widens, 
and by the end of July a miniature 
flower has been formed, which eniarges 
in the next months. In October, leaves 
and flower bud for next spring are com- 
pleted. If you are planting bulbs now 
and have a couple to spare, dissect them. 
If you have a reading or magnifying 
glass, use it for close observation. After 
you have carefully removed the scales 
one by one, you will be thrilled by the 
perfect diminutive model of the flower, 
surrounded by next year’s leaves. By 
that time the stem and flower stalk are 
still undeveloped. Their growth starts 
by November, first very slowly, and 
then faster, until the leaves surrounding 
the flower are pushed all the way 
through the scales and the “nose” ap- 
pears. 
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Whereas most plants have to wait in 
spring for the proper growing weather 
to form food and consequently grow, 
there is enough food stored in bulbs to 
enable them to have the leaves and 
flowers develop completely before grow- 
ing conditions seem good. Therefore, 
tulips, hyacinths, snowdrops; daffodils, 
and other bulbous plants can flower in 
spring before other plants are ready to 
do so. And for that same reason, bulbs 
can be grown indoors in a glass ‘filled 
with water—they can develop perfect 
flowers on their stored food. 


NO REST 
From the previous description, it is evi- 
dent that at no time is a tulip bulb really 
at rest. From June to January, it is 
busy modeling leaves and the flower and 
having these increase to such size that 
they can develop completely from Janu- 














LIGHT FOR EYES 
WITH WORK TO DO! 





This season of this year—right now, and for the next 
few months—your family is going to need the best 
electric light you can provide. Next Spring and Sum- 
mer the need will not be so great—but now good light 
is imperative. 

Short daylight hours make artifical lighting in your 
home more important, not only for normal seeing, but 
for all those increased seeing tasks imposed by school 
work, and long evenings of study, reading and other 
seeing tasks. 

This year the problems of attaining good lighting 
are greater than usual because electricity is a wartime 
essential and must not be wasted. Each lamp must 
deliver full value in light for the electricity it uses. 

In order to do this, a few simple rules should be 
observed: 


wide at the bottom distribute 


1 Reflectors, lamp bulbs, and 2 Shades open at the top and 
™ light best. 


shades must be kept CLEAN. 





much more usable light than place each lamp to serve as 


3 White lined shades deliver 4 Group your furniture, and then 
those with tinted lining. many persons as possible. 


Gl 
) 


_o 
AA) 


a 
x @ 


NY 


NN 


 ) 





NORTHERN CALIFORNIA ELECTRICAL BUREAU 


San Francisco 


1355 Market Street 
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Bloom from December to May ! 


PLANT our gorgeous double-flowering In- 
dica-type Azaleas! Select from nine named 
varieties. Azaleas are but one of hundreds of 
listings in the new 


1944 ORCHARD and GARDEN BOOK 


...ready soon. Large section devoted to Home 
Orchard Fruits, many new color pictures. Veg- 
etables, berries, grapevines ... roses, lower- 
ing trees and shrubs, shade and nut trees... 
the West's largest assortment! This 48-page 
California garden manual sent FREE to you. 
Write today... our supply will be limited. 


California nurstry co. 


79th YEAR George C. Reeding, Jr., Pres. 
NILES, CALIFORNIA 














1. Help Uncle Sam! 
2. Help Your Dealer! 
3. Help Your Garden! 


@ Transportation problems, labor short- 
age .. . none of these will prevent you 
from giving your garden a square meal 
if you order early and have VIGORO VIC- 
TORY GARDEN FERTILIZER on hand. 
Vigoro Victory Garden Fertilizer pro- 
duces amazing results because it sup- 
plies all the food elements vegetables 
need from soil. It helps them grow 
bigger, gives more nutritional value, 
too. Odorless and economical. Comes in 
packages of 100, 50, 25, 10 and 5 lbs. 


Made in California and Oregon 
especially for West Coast soils 


VICTORY 
FERTILIZER 


FOR FOOD PRODUCTION ONLY 





@ Available at your dealer’s—VIGORO 
@ product of Swift & Company—for 
lawns and flowers. Order now! 
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Branches: Allied Arts Guild, Menlo Park 
Art & Garden Center, Wainut Creek 
Sacramento Modesto Fresno 









More About Seasonal 
Rest Period of Plants 


ary to April. The period from April to 
June is necessary to refill the bulb with 
sufficient storage food to make it survive 
almost 10 months before new leaves are 
functioning (supplying the bulb with 
food) . 

All this explains the seeming rest period 
in bulbs, for all activity goes on inside 
the bulb scales. But it does not explain 
how the bulb manages to keep time with 
the seasons. Each of the growth stages 
is reached each year at the same time so 
that the bulbs always flower in the same 
month. In this way they have kept an 
exact 12-month cycle for century upon 
century. No ordinary human-made 
clock is able to run with such accuracy 
without occasional adjustment or re- 





From April to June—as old flower fades 
—next season's bulb is stored with food 
to sustain it until new leaves function 


setting. We can ask, therefore, what is 
the resetting mechanism that keeps 
bulbs on their yearly cycle? It is evident 
that this must be connected in some 
way with the yearly cycle of the climate. 
Since temperature is about the only cli- 
matical factor which bulbs buried in the 
ground can notice, it is_not surprising 
that tedious and painstaking laboratory 
experiments have shown that each dif- 
ferent stage of development of a bulb 
needs those temperatures usually occur- 
ring during that stage. Summer tem- 
peratures during winter, or the reverse, 
would completely stop development of 
the bulb. 

The formation of the flower in the tulip 








FOR LARGE OR 
SMALL ACCOUNTS 


Whether your account is large or 
small, business or personal, check- 
ing or savings, you will find our 
Mailway service helpful. We have 
special facilities to make banking 
by mail easy and prompt. Our care- 
ful attention to your needs will en- 
able you to bank with us by mail, 
at greater Convenience to you. 


Open a Mailway account by mail 


CROCKER FIRST 

















NATIONAL BANK 


oF SAN FRANCISCO 
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Member Federal Deposit Insurance Corporation 
ONE MONTGOMERY STREET 









THE GIFT for the HOME, OFFICE or LIBRARY 


a) AUDUBON 


BIRD PRINTS 


in full color on antique white paper. 

Each print is 9”x12'/>” and perfect 
for framing. A distinctive ——__ 
collection of assorted AUDU- This set of AUDU- 
BON birds that make a _ BON prints is packed 
smart Christmas Gift and a in fine sturdy gift- 
charming addition to the portfolio for your 
home, office or library. Add convenience. 


‘Cieree nt $2.95 
mediately as supply is 

limited. Mail check, money order, or cash to: 
CRESTE-ANDOVER CO. 


415 Lexington Av., New York 17, N. Y., Dept. S2 

















Here's the quick, easy way to protect 

bottle nipples and feedings from 

gone and dirt — originated by Steri- 
a 


seals vacuum-tight. On or off instantly. 
Widely recommended by doctors and 
nurses. Sold everywhere. 


STERI-SEAL, Columbus, Ohio 








ye. PROTECT 


like this 









Specially shaped glass cap— 





STERI-SEAL 
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IODENTS 


NYLON 


FUNDAMENTAL 


IODENT tooth paste and 
powder scientifically de- 
signed these brushes to 
combine safe, complete 
cleaning of the teeth— 
quick, thorough flushing and 
drying of the brush thus 


The Dentist who makes : mee \ 








Shaped to easily 
reach ond clean 
oll exposed sur- 


faces of the teeth. 











keeping the bristles alive, : 
sanitary, and long wearing. ot 
The J Dapper. 
Combination erie es 





For sparkling smiles use the 
lODENT—No. 1 or No. 2— 
paste or powder and brush 


Bristles spaced to 
permit quick, thor- 
ough flushing and 


best suited to your teeth. drying. 
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BUY UNITED STATES 
WAR BONDS AND STAMPS 





THERE’S NO SHORTAGE 


of 
CLEAN-FAr-TWEEN 


TOOTHBRUSH ~—~ 
Refills 

Your Clean-BE-Tween Toothbrush will be as good 
as new with a fresh refill, obtainable at drug coun- 
ters, supplied in Extra Hard, Hard, Medium and 
Soft textures. With fewer dentists practicing, it is 
more important now than ever to take extra care 
of your teeth. Clean-BE-Tween Toothbrushes are 
guaranteed to give satisfac- 
tory service. 

CLEAN-BE-TWEEN TOOTHBRUSH 


COMPANY INC. 
los ANGELES, 27 NEW YORK, 17 
























and hyacinth bulb occurs only in the 
middle of the summer because the opti- 
mum temperature of flower initiation is 
high. (We speak of optimum tempera- 
ture when the process in question occurs 
best or at the fastest rate at that tem- 
perature.) 
CLOCKLIKE 

The next stage, preparation for later 
elongation of stem and flower stalk, has 
a very low temperature optimum. There- 
fore, this stage does not occur while the 
summer and fall temperatures are high 
— it has to await the advent of winter. 
The later actual enlargement of the stem 
and flower stalk, and the unfolding of 
leaves and flowers, needs a somewhat 
higher temperature, so that it takes 
place in spring. In this way a warm 
summer, although speeding up flower in- 
itiation, retards the preparation for 
elongation. A cold winter first speeds 
up this latter process, but later retards 
the unfolding of leaves and flowers. 
Therefore tulips flower at the same time 
each spring irrespective of what the ex- 
act climatic conditions were in the pre- 
vious year. 

Of course, this remarkable mechanism to 
keep the growth of the bulbs synchro- 
nized with the seasons works only when 
the proper change of temperatures oc- 
curs. Therefore, no tulips or similar 
bulbs can be grown successfully where a 
warm winter temperature upsets the 
proper warm-cold sequence. In such 
cases an artificial winter must be created. 


FORCING 

Once we know that the time-keeping 
mechanism of bulbs is operated by a suc- 
cession of temperatures, we can try to 
speed up or retard their growth. This is 
done in “forcing” the bulbs. After the 
flowers have been initiated, the bulbs 
are all set to respond to low tempera- 
tures, but in nature they have to wait 
for many months until winter is there. 
When we let low temperatures (about 
45° F.) immediately follow the high 
summer temperatures, and then raise 
the temperature again after a few 
months, tulips can be made to flower at 
Christmas time. Or by storing the bulbs 
at just above freezing after the 45° F. 
treatment they can be retarded suffi- 
ciently to send them to the Southern 
Hemisphere and have them flower there 
during their spring (our fall) . 

Thus we see that for these bulbs—and 
for other plants as well—the winter is 
not an unavoidable period of inactivity, 
but that its low temperatures supply a 
necessary link in their development. 
Where winter temperatures do not be- 
come low enough, tulips cannot grow. 
This is the case in some Southern Cali- 
fornia areas. But hyacinths, which need 
less cold during winter, will grow there 
all right. 





...a little goes 
a long way! 


Muscles sore and stiff? Apply 
Absorbine Jr. full strength. Rub it in 
—only a few drops go a long way. 
Then, as Absorbine Jr. speeds up your 
circulation in the affected-areas, 
fresh blood can carry those pain- 
causing fatigue acids away! Always 
keep Absorbine Jr. handy. $1.25 a 
bottle at drugstores.W. F. Young, Inc., 
Springfield, Mass, 
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SNIFFLE-DODGER 


Keep out the cold with 4 
warm, smart INDERA > $i 
FIGURFIT (Coldpruf) : 

Princess Slip or Hip- 
Skirt. Knit-border bot- 
tom prevents crawling, 
bunching. STA-UP 
shoulder straps. Easy 
to launder; no ironing 
necessary. Choose 
from many weights, 
qualities and colors at 
your favorite store, 
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Indera Mills Company 


WINSTON-SALEM NC 
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| GROW MORE FOOD 


Plant FERRY’S Seeds 





Take advantage of our California climate and have a year ’round 
garden. Don’t be content with only one planting, but plant twice, 
three times or more. However, be sure to use quality seeds to 
grow vegetables high in yield and flavor. Years of experience 


< have taught successful gardeners to depend on Ferry’s Seeds for 


selected for your locality. 


FERRY-MORSE SEED CO. 


SAN FRANCISCO ° 





INSURE HOME 
AGAINST ANTS FOR SIX MONTHS 
KILL ANTS WITH GRANT'S 


Grant's is effective because it kills the female ants— 
stops production at source. Enclosed in metal caps. 
Safe, easy to use. Directions with order. 


6 months protection for the 
T Doz. average 5 room house . . only $1 .25 
POSTAGE PREPAID ... SATISFACTION GUARANTEED 


GRANT’S ANT CONTROL 
Dept. S, 6020 Adeline St., Oakland 8, Calif. Phone P!. 2544 


€ big returns and vegetables full of nutrition and flavor. Your 
local dealer has a full assortment of 
varieties of Ferry’s Seeds especially 


DETROIT 
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GROW PLANTS 
pes :¥ 


USE > 


| To germinate seeds BazZEal 
| ..to transplant with |... 


less wilt. For better 
yield, quality, flavor 
At your dealer's 


UNIVERSITY 
HYDROPONIC SERVICE 
1355 Market St. 
San Francisco, Calif. 


prize ptants “@ING 
IN YOUR CARDEN 























temper- 
atures by regular feeding with these 
_— concentrated FOOD TABLETS. No 

eat ene oes Sagat 
teed. At Seed, Hardware, Garden Stores and Flerists— 
25c, S0c, $1.00, $2.75—or Plantabbs Co., Baltimore-1, Md. 


Fultons PLANIABBS 








sTrAWSERY Rhubarb 


Most delicious and tastiest variety. The spring garden’s 

most appetizing dessert. A good garden investment— 

perennial and everbearing. Large clumps, 3 to 6 eyes 

per clump. Plant now—start satis in February. 
30¢ each, 4 for $ 


ARTICHOKES 


Green Globe everbearing type—starts producing in early 
spring; this is possible only with our 3-year old roots. 
Plant one plant for each member of the family. The 
Green Globe variety has an especially fine flavor and is 
the choice of home gardeners. 35¢ each, 3 for $1 
RHUBARB SWISS CHARD 
Beautiful, Ornamental, Practical 

Was a sensation at the Fair in ’39. Brilliant crimson 
stems, large crinkled green leaves. Striking and unusual 
in the garden—fine for eating. Strong healthy plants 
only 50c a dozen. 

Please add 25c¢ for packing and postage. 

THOMPSON & EHRENPFORT 
1175 Market St. San Francisco, Calif. 
(In the Crystal Palace Market—wholesale & retail) 





TIPS 


Sunset Gardeners 
Exchange Ideas 


TOMATO SEED 

I save the seed from my tomatoes in 
this manner: Select the tomatoes which 
look best and allow them to stay on 
the vine until thoroughly ripe. Cut a 
milk carton in half and squeeze seeds 
from selected tomatoes into it. Add a 
little water and allow to stand for about 
24 hours. Then add more water and stir 
thoroughly. The good seed will settle 
to the bottom of the container and the 
water containing the pulp, skins, etc. 
can be carefully poured off. Add more 
water to wash the seeds thoroughly and 
pour off again. Spread the seeds out on 
paper and dry in a lightly shaded but 
warm place. Store in paper bags or con- 
tainers in a dry place —K. E. C., Los 
Angeles, Calif. 


STERILE POTS 

Before potting your plants for the house, 
it is a good idea to clean the pots 
thoroughly, sun them a day or so, and 
then rinse them out with potassium per- 
manganate, formaldehyde, or another 
recommended disinfectant. This penny’s 
worth of prevention is worth a pound of 
cure in eliminating any diseases that 
might be carried over in dirty pots. 


POTTING SOIL 

Make sure, early in the season, that you 
have a sufficient supply of potting soil 
on hand, and keep it in a dry place. If 
you haven’t done this before the rains 
come, you will find your potting work 
delayed by just the length of time it 
takes for the garden soil to get back 
into condition. 


SEED STORAGE 

When gathering seeds of alpine and rock 
garden plants, put them in paper envel- 
opes, sprinkling a few drops of water 
over them. Then put them in the re- 
frigerator for the winter. You'll find 
they will germinate more quickly when 
planted in the spring. 


BIRD FEEDER 
For some time I was bothered by the 
birds that came to feed from my well- 
filled feeding tray scattering the crumbs 
all over the lawn. I decided to put a wire 
screen over the top, slightly raised from 
the pan bottom so they could get the 
food and yet not scatter it. The screen 
worked. The birds can reach in between 
the mesh to feast to their full desire, 
and yet they can’t scatter the crumbs. 


J. W. M., Oakland, Calif. 
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PERMANENT 


These Vegetables Produce 
For Many Years 


()... of the best investments any Vic- 
tory gardener can make is to plant per- 
ennial vegetables. Late fall and winter 
are preferred for planting the three per- 
ennial favorites—artichokes, asparagus, 
and rhubarb. 


ARTICHOKES 

While you can grow artichokes from 
seed, having a crop of buds or “chokes” 
in 2 years, it hardly pays to do so when 
a few divisions (or suckers) will provide 
enough plants for average needs. 
Commercial plantings are confined to 
the sandy loams in the fog belt along 
sections of the California coast, but arti- 
chokes are easily adapted to other cli- 
matic conditions, if a rich soil and 
plenty of moisture are provided. In 
planting, be careful not to set the 
crowns too low, since they may rot dur- 
ing heavy rains. 

Artichokes need plenty of room. In the 
small garden, you can plant them 4 feet 
apart, if necessary, but 5 or 6 feet are 
better. The best variety is Green Globe. 


ASPARAGUS 
Asparagus thrives in the rich delta lands 
along California’s rivers. Food and 
water are its prime requisites, especially 
just before and during the cutting sea- 
son. 
Asparagus crowns can be purchased in 
nurseries and garden supply stores from 
November to January or February. 
Mary Washington is a variety which has 
large, firm, green shoots and is rust-re- 
sistant. 
For complete directions as to how to 
plant asparagus, see Sunset’s Vegetable 
Garden Book, page 28. 


RHUBARB 
There are two types of rhubarb—the 
winter variety and the summer variety. 
Neither one is at all difficult to grow 
if you give it a rich soil and lots of 
water. It has one advantage over many 
vegetables: it will grow in light shade, 
in fact prefers it in the hotter regions. 
This perennial is propagated from divi- 
sions of the roots of the older plants. 
Each piece must have a bud or eye in 
order to be productive. Plant them at 
least 3 feet apart. 
Crimson Winter, Victoria, and Cherry 
are hardy, prolific producers during win- 
ter and early spring, and should be 
planted from November to January. 
Strawberry, the light-colored, delicately 
flavored summer variety, should be 
planted in early spring, about February 
or March. 
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to Happiness! 


You may be startled by this 
frankly-written story ... But wise 
wives will see the answer to many 

an unhappy marriage! 


OOKING back, Mary tried to 
remember just when it was that 
Jim had begun to change. That 
might telLher what was wrong. 


It wasn’t as if they really quarreled. 
If they did ...she might find a clue. 
But how could you quarrel with a hus- 
band who just stayed aloof and silent 
—and drifted farther and farther away, 
taking your happiness with him. 


Doctors KNOW that too many women 
still do not have up-to-date information 
about certain physical facts. And too 
many who think they know have only 
half-knowledge. So, they still rely on 
ineffective or dangerous preparations. 


You have a right to know about the 
important medical advances made 
during recent years in connection with 
this intimate problem. They affect 
every woman’s health and happiness. 


And so, with the coope ration of doc- 
tors who specialize in women’s medical 
problems, the makers of Zonite have 
just published an authoritative new 
book, which clearly explains the facts. 

(See free book offer below.) 








You SHOULD, however, be warned here 


First, the danger of infection present 
every day in every woman’s life. Sec- 
ond, the most serious deodorization prob- 
lem any woman has ... one which you 
may not suspect. And what to use, as a 
precaution, is so important. That’s why 
you ought to know about Zonite anti- 
septic. 


Usep tn rue poucue (as well as for a 
simple every-day routine of external 
protection) Zonite is both antiseptic 
and deodorant. Zonite deodorizes not 
by just masking, but by actually de- 
stroying odors. Taaves no lasting odor 
of its own. 

Zonite also kills immediately all germs 
and bacteria on contact. Yet contains 
no poisons or acids. No other type of 
liquid antiseptic-germicide is more 
powerful, yet so safe. Your druggist has 


ANTISEPTIC 






Zonite. Most Serious Deodorant Problem 





FREE This new, frankly-written book reveals up-to-date findings about an 

intimate problem every woman should understand. Sent in plain 

BOOK envelope. Mail coupon to Dept. 939, Zonite Products 
Just Published Corporation, 370 Lexington Avenue, New York, 

Reveals new PN 655900snicccentnsan b066000605-600006460600066406000008 

findings every 
woman should IE 5-65 00:0660056600600550400400005450 000008 64600060080000066 
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A Month of Contradictions 
in Planting Dates 


I. you have been a careful reader of 
Victory garden advice, you have caught 
the “authorities” in many contradictory 
statements concerning planting dates. 
And the conflict is more pronounced in 
November than in any other month. 
The cause of the conflict is not due to 
differences in climate or in theories as 
much: as in the use of words. 

Actually, the statement “you can plant 
cool weather crops in November” does 
not contradict “cool weather crops 
should be planted “before October 15.” 


It is true that even in the non-frost sec- 
tions of the West few vegetables will go 
through from seed to harvest in a nor- 
mal manner if planted in November. 
However, even in the colder sections of 
the Pacific Northwest earlier spring 
crops can be had from seeds of lettuce, 
spinach, and onions planted now. 


LATE PLANTING 

To those not accustomed to late plant- 
ing, it may seem unreasonable that some 
young, tender plants just through the 
ground can withstand the winter better 
than those already established. A par- 
tial explanation is this: First of all you 
are dealing with cool weather plants— 
plants that not only tolerate but actu- 
ally prefer cool conditions. And then, 
the main development of the plant has 
thus far been confined to the, root sys- 
tem, for the plant has not yet had time 
to develop a leaf system. 

The major part of the young plant is 
underground where it receives consider- 
able protection from low temperatures 
and drying winds, particularly if a little 
coarse straw or something of the kind is 
thrown over it before the weather be- 
comes extremely cold. Not only do 
young plants receive a lot of natural 
protection, but they are somewhat pro- 
tected in the early stage of growth fol- 
lowing germination by the fact that dur- 
ing that period they are undergoing or 
are about to undergo cell division. Thus, 
though some parts of the plani may be 
injured by frost or by some other cause, 
the uninjured parts soon develop new 
tissue through this rapid cell division 
and the necessary adjustment for nor- 
mal growth is soon made. Such is not 
the case with a plant which has a highly 
developed top or an older plant in which 
the period of rapid cell division is past. 














..-for Today’s Greatest 
Kitchen Satisfaction... Install 
VITREOUS CHINA SINKS 


Made of the same fine china as your best china 
dishes, these new, non-priority, vitreous china 
sinks and laundry trays are now available at 
costs well within the most modest budget. 

No need to wait. Install them now. Enjoy their 
clean, sanitary, sparkling beauty; their freedom 
from rusting and staining; their life-long con- 
venience and ease of cleaning. 

Ask your merchant plumber or write direct for 
full details. 
STIL [ej ge), 4 i eed 


WASHIN: 
ELJERC 
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1355 Market St. San Francisco, Calif. 
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THE FAMILY ANGLE ON NUTRITION 


KITCHEN STRATEGY 


By Leona M. Bayer, M. D., and Edith S. Green, B. A. 


Here's a clear concise guide to wartime nutrition. Strategic 
buying, cooking and serving; menus for common ailments, 
health recipes—written in Kitchen English on how to keep 
well by eating enjoyable meals of common foods. 


An Ideal Gift for Every Cook — $1.00 
Illustrated — spiral bound — indexed. At 


Housewares & Book stores. . . or sent di- rs 
rect upon receipt of price. If you're not de- j 
lighted, return book in 5 days, and your | RECOMMENDED 
money will be refunded. Las 
PRODUCT. 


GILLAN SALES CO. 














keke ae Khe a KK 


Train as Physical or Occupational 
Therapist to work with war wounded. 
Excellent Army, Navy, civilian posi- 
tions. 7 training centers in California. 


eS Send for illustrated folder 











on ab an an an apenan an an an en asesasa= ae, 1 
l JOINT OCCUPATIONAL THERAPY | 
| & PHYSICAL THERAPY COMMITTEE | 
| 384 Post St., Room 219, San Francisco 8 | 
| Please send folder to: | 
Name . 
Address 





























Unsanitary film collects constantly in 
toilet bowls. Toilet germs may lurk 
there. But don’t worry. You can clean 
away both film and germs quickly and 
easily—without rubbing or scrubbing. 
Use Sani-Flush at least twice a week. 
Removes stains, incrustations and a 
cause of toilet odors. No need for a 
cleanser plus a disinfectant when you 
use Sani-Flush for toilet sanitation. 

Don’t confuse Sani-Flush with or- 
dinary cleansers. It works chemically. 
Even cleans the hidden trap. Used ac- 
cording to directions on the can, 
Sani-Flush cannot injure septic 
tanks or their action and is safe in 
toilet connections. Sold everywhere. 
Two handy sizes. The Hygienic Prod- 
ucts Co., Canton, Ohio. 






ULI 

8) [5 Guarattoet by © CLEANS TOILET 

~ orca Pee/ BOWLS WITHOUT 
SCOURING 








STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
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In California any month in the year 
can be a planting month for some 
vegetable. Advisors to Victory garden- 
ers have hammered hard on that fact 
to break the habit of one-season gar- 
dening. 

The danger we see in the accepted as- 
sumption that vegetables can be planted 
in California any month of the year is 
that it causes many gardeners to miss 
the best dates for planting. 

To harvest every month in the year is 
the real aim of the Victory gardener. 
Planting any and every month is not 
the way to achieve that goal. 





JANUARY CORN 
It is thrilling to read that a Los Angeles 
gardener harvested 19 varieties of vege- 
tables in the middle of January.. Here 


are a few of them: kohlrabi, green 
onions, lettuce, romaine, Chinese cab- 
bage, sweet corn, carrots, salsify, peas, 
eggplant, tomatoes, broccoli, cabbage. 
The gardener wanting to duplicate this 
performance should not assume that the 
temperatures which permit some degree 
of growth will also encourage new and 
rapid growth. We checked this garden 
in October and most of the items were 
well established then. Many plants 
which remain alive and add some growth 
in temperatures just above frost in Jan- 
uary need the heat of October and No- 
vember for development. 


SAFE RULE 

The safest, most sensible rule for estab- 
lishing planting dates for a winter gar- 
den can be made only when you know 
the day and night temperatures in your 
garden. Climate changes by the mile, 
not by the section. Remember, too, that 
there is a wide difference between what 
can be planted and should be planted. 
For example, in the Fall and Winter 
Garden Guide sponsored by Los Angeles 
County the following vegetables are 
listed for November and December 
planting: beets, broccoli, cabbage, car- 
rots, cauliflower, celery, chard, lettuce, 
onion sets, romaine, spinach, and tur- 
nips. You can plant these vegetables 
in November and in some locations en- 
joy fairly normal growth. But where 
December nights are cold you may be 
keenly disappointed in January or Feb- 
ruary harvests. In many cases seeds 
sown in the latter part of December will 
go through the winter with greater suc- 
cess. 

Know the temperatures in your locality 
and plan to get your winter vegetables 
planted early enough to take advantage 
of 60 warm days and cool nights. 








“Mommy, are 
we sanitary °” 





* You can ny one get the truth hems a 

oungster. Many people judge your 
by the freshness of your bath- 
room. That’s why it’s important to 
take particular care in cleaning and 
disinfecting*... especially if you have 
youngsters in the family. Get a bottle 
of Hexol at any drug counter and 
make it a habit to follow these... 


3 steps to bathroom treshness 


a 


SS 2. Pour a little in the toilet 
‘ bowl and allow to remain for 
“= a few minutes before flushing. 


1. Put a little Hexol in scrub 
water—clean walls, floor, tiling. 


3. Place a little Hexol on the 
Bis wash cloth when wiping bowls 
and tubs. 
RESULT eee a bathroom that is 
clean and smells clean because Hexol leaves 
a delightful odor. 


WML GOLEM 
actually has a 


to a quart 0 
water makes 
an effective 

disinfectant 





























Nature gave the dog a digestive system 
suited to his needs in the wild state. For 
in those times, dogs hunted in packs and 
so had to gulp their food quickly and in 
chunks in order to get a good share of 
the choicest pickings. 


This system of fast and furious eating 
survives in the domesticated dog of today. 
Food that enters the stomach in chunks 
or solid pieces remains there long enough 
to permit full action of the digestive juices. 


This fact has determined the size, shape and 
consistency of Friskies Cubes during the years 
in which it has undergone constant tests 
with dogs of nearly all breeds and ages at the 
Albers Research Kennels, Carnation Farms. 





Each Friskies cube contains 19 ingredients 
for adequate nutrition . . . each furnishes 
adequate amounts of needed proteins, 
minerals and essential vitamins. Friskies 
is clean, convenient to feed; easy to 
store and handle. Thrifty, too— because 
there’s no waste! 


FREE! A BRAND NEW BOOK! Send for your 
copy of “How to Feed and Care for Your Dog 
in Wartime.” Simply address: Albers Milling 
Company, 1054 Stuart Building, Seattle, Wash. 


AND ANIMAL HOSPITAL 
ASSOC) 4 TIONS 


on Powis 








Friskies Cubes comes in 12 oz. tubes, 
2 lb. packages, 4% Ib. and 50 lb. bags. 
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NOVEMBER BULBS 


If Planted Now, These 
Will Give Spring Bloom 


ee are the quick, easy short-cut to 
spring color. You can still be pretty sure 
of finding a good supply of firm, healthy 
bulbs for late planting. 


EARLY BLOOM 

Among these bulbs you will find daf- 
dodils, Dutch iris, anemones, and ranun- 
culus competing to give you the earliest 
bloom. Some of our favorite Dutch iris 
are the early blooming Wedgewood Blue 
and Early Queen; the later blooming 
Blue Imperator; and the slightly later 
Golden Glory. The D. Haring is a lovely 
midseason white Dutch iris. 

Daffodils provide a sequence of bloom, 
depending on the choice of varieties. You 
can always count on King Alfred to show 
up earlier than any of the other 
trumpets, while Spring Glory, Olympia, 
and Tresserve follow in the order listed. 
If you enjoy separate colors rather than 
mixtures in your anemone beds, choose 
one of these: Blue Poppy, a rich violet 
blue; His Excellency or The Governor, 
both of which are bright scarlet; or 
White Poppy with a light green center. 
Some of the cheeriest spring color is pro- 
vided by ranunculus. They may be had 
in shades of brilliant red, golden yellow, 
pale pink, deep rose, cream, and white. 


MID-SPRING BLOOM 

The main bloom of tulips will closely 
follow the above group. Some of the 
best in color range for general bedding 
and cutting purposes are Clara Butt, a 
lovely salmon pink; Mrs. Moon, one of 
the best yellows; The Bishop, clear 
violet; Grenadier, flaming orange-scar- 
let: and Miss Blanche, a large white. 
Any of these planted in drifts or masses 
would be effective, and combinations of 
harmonizing or contrasting colors would 
be even more interesting. 


LATE SPRING BLOOM 

Sparaxis are interesting South African 
bulbs which enjoy the warmth of late 
spring when their bright, varicolored 
flowers appear on straight wiry stems. 
These bulbs usually are available in mix- 
tures composed mainly of gay oranges, 
reds, pink, and yellows, with contrasting 
color in the throats. 
The Flame Freesia (Tritonia crocata) is 
somewhat similar to the sparaxis but 
has a longer stem. It blooms at about 
the same time, but for a longer period. 
Prince of Orange, Salmon King, and 
Pink Princess are all good colors. These 
bulbs are easy to grow. Plant them close 
together—about 4 inches apart. 









Le * 
FOR FALL 
26 varieties of vegeta- 
bles can be planted 
this Fall, so get your 
Germain’s Seed in 
now. Only the finest 
seed is selected for 
Germain’s packets, 
then given rigid lab- 
Oratory tests for pur- 
ity and germination. 
25,000 such tests were 
made last year. 


AT YOUR GARDEN SUPPLY DEALER 
FREE—Planting Guide for Fall 


(GERMAINS 


_ SEEDS Germinate! _ 








BULBS 


CUT FLOWER PRICES ARE HIGH 
—SO GROW YOUR OWN AND SAVE! 


Dutch Iris Bulbs bought at our low prices will produce 
cut flowers for about 20¢ a dozen. Ranunculus Bulbs cost 
even less as they produce 8 to 10 flowers per bulb. Other 
bulbs are likewise most reasonable 


DUTCH IRIS ..60 Wedgewood, best early blue.....$1 
80 Yellow Queen, best yellow......$1 
50 White Excelsior, pure white.....$1 
60 Assorted, very choice mixture... .$1 

RANUNCULUS 75 double mixed Tecolote. pane 
60 double mixed Tecolote, lars ger bulbs $1 
40 separate colors, yellow, red, pink, 


GI GE Dina cde ccecccess 


ANEMONES . .75 single de Caen mixed..... $1 
single de Caen mixed, larger bulbs $1 

50 double St. Brigid mixed.... $1 

40 d’ble St. Brigid mix’d, larger bulbs $1 

SCILLA ... .20 Pink, Blue and White, separate... .$1 
TRITONIA ...40 Prince of Orange.............. $1 
(Similar to 40 Salmon King................. $1 
Freesias) ee ee POR a oo ctccaceseces $1 
40 Beautiful Mixture.............. $1 


Any 6 of the Above Offers $5 
Postpaid—add 2'/2‘% sales tax 


Schoorls Seed Store 


1433 Broadway Burlingame, Calif. 

















Plant Shrubs 


TO ENCLOSE YOUR GARDEN 
PITTOSPORUM EUGENIOIDES—Fast growing shrub 
with yellow-green crinkly foliage...... jaren ade $2.25 
PITTOSPORUM CRASSIFOLIUM—Medium fast growing 
shrub with gray foliage. Will stand strong winds $2.50 
ESCALLONIA ROCKI—Fast growing shrub with pink 
flowers; very wind resistant.............. - $2.25 
MELALEUCA ARMILLARIS—Fast growing tall shrub 
with heather-like foliage..............se06 -$2.25 
All in 5 gal. cans for immediate planting 
These are a few of the many varieties to select from at 
our sales yard. Due to labor shortage, no mail orders 
this year. WE WELCOME YOUR SUNDAY VISIT, 
CLOSED WEDNESDAY. 


PETERS & WILSON NURSERY 


El Camino Real at S. P. Depot Millbrae, Calif 





SUNSET 


























SHOPPING CENTER <x _O 















STAINS 
DIRT 
hae ved 
Quickly 
and Easily 


from 


UPHOLSTERY - RUGS - DRAPES 
oe NYSTIC 





Leaves No Ring 
Odorless 
Non- 
inflammable 
Freshens Colors. 





At Department, Hardware, Paint and Grocery Stores 


























“FIRST AID” FOR 


ROOF LEAKS 
cutth 


HYDROSEAL 
aud... PABCOWEB 


PABCO HYDROSEAL is a durable, heavy, 
adhesive black plastic. Simply spread it over 
and around crack or leak and “bond” with a 
strip of PABCOWEB (which comes in differ- 
ent widths, like bandages!) 
Ask your dealer. Write for Booklet “’B’ 
THE PARAFFINE COMPANIES 
nc. 

475 Brannan Street 

San Francisco 19, California 











GROW FOOD AND FLOWERS 


YEAR 'ROUND WITH A 


“ MERNER-BUILT * 





— woos 8 FLATS 
Plus Tax It’s the quick, easy way to 
grow Vegetables and Flowers from seeds. 
Ideal protection from birds and insects. Size 
4'6”x5'3”. Complete with glass Quickly as- 
sembled. Easily moved. FREE FOLDER. Larger 
gr also avail 


PROGRESS LUMBER CO. 


“ MERNER-BUILT*PRODUCTS 
Et Camino Reat & Cuaaten Ave. Reowoon City, Catir. 
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New Improved 
Woven - Wood 





AQUELLA STOPS WATER SEEPAGE ! 


—Permanently— 


New Waterproof 
Paint for... . 
Concrete-Cement- 


and Brick Walls 


PREVENTS COSTLY REPAIR BILLS 


AQUELLA stops moisture, dampness, and water 
seepage in walls of basements, showers, swim- 
ming pools, tunnels, mines, cisterns, etc., due to 
rains and other causes . . . renders them water- 
proof. The surface aera smooth and uniform 
and may be washed. omes harder after each 
washing. NO BLISTERING. FLAKING, OR PEEL- 
ING. AQUELLA is a white powder, simply add 
water and apply with a nou & 4 > ba 

makes 1 gallon—costs only $3.60 epai 
Larger sizes available. (DEALERS WRITE.) 


WEATHER-GLAZE CO. 
Distributors 


1034 Polk St. San Francisco, Calif. 


Floor Screens 
Lightweight, durable, 
and flexible. Ideal 
wherever a partition 
is needed. Made of 
%" slats loomed to- 
gether with strong, 
colorfuf cord. Beauti- 
ful natural and brown colors. From 3 to 10 ft. high, 
7 ft. wide, 30¢ per square foot. (Example—5’x7’ costs 
$10.50.) Makes a practical, useful Xmas gift. 


TROPILRAFT 2 eo 
‘oem @ KILLS MOLES 


MONEY BACK GUARANTEE 


No Traps—No Gas—No Harm 
to domestic animals or birds. 
Force’s Mole Killer Pellets 
are compounded frem_ the 
mole’s natural food. True mole 
food scent attracts and will 
positively destroy large num- 
bers of moles. 






































pitt 








KILLER 
25c¢ for 35 pellet package; 50c for 75 pellet package; 
$1 for 185 pellet package; at your garden supply dealer’s. 

Wholesale Distributors SCHMIEDELL & CO., 227 Davis 
Street, San Francisco 11, Calif. 
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FOR PUBLIC SERVICE 
















Your trees 
must wait 











Buy War Bonds You 


xx*«* 
for Genuine DAVEY 
Tree Surgery ‘A.V’ 


* DAVEY * 


TREE SURGERY CO., LTD. 


LOS ANGELES 


SAN FRANCISCO 
Russ Bidg. Story Bidg. 
EXPERIENCE # FACILITIES = ECONOMY 


8 -PLACE 
FOLD -AWAY 
CARD TABLE 









































e Folds down to 
only 4 inches 
thick... 

e Easily stored in 
minimum space 

e Official size, 4- 


CLEVER “new convenience for 
card players. The all-purpose 
portable playtable forsmall apart- 
ment, den or recreation room. 
New improved model. Attrac- 










{cot diameter--- I tivelyfinished,substantially made, 
“ pramgrecle ng @y- T sturdy legs. Nothing to loosen or 
e8 nonspill, non-| Wear out. Now custom made—de- 


livery within 10 days. Only $34.50 
Express collect. Money refunded 
if not pleased. Makes an ideal gift. 
HOME GAME CO., DEPT. SM-2 
360 N. Michigan Ave., Chicago — 


tip holders for 
glasses and ash- 
trays... 


eMahogany- 
stained, — 
proof finish . 


EVERYTHING FOR FUN AT HOME & 
Headquarters for game room equip- § 
ment, accessories for the home. Un- 
usual games, yy barbecue sup- 
plies, etc. Write a 
taining At Home.’’ Ts Free 

























Mail that “Run” 
to Prudence 






Invisible - Permanent - Prompt 
HOSIERY MENDING 
eee eae 
(for any repairable hose) 


Your stockings—rayon, nylor or 
silk—are vital to victory. Just 
put c in toe of each stock- 
ing with a run... slip in 
an envelope and mail. 
One day service gener- 
ally. Satisfaction guarap- 
teed or money refunded. 

































310 RUSS BLOG., SAN FRANCISCO 4° CALIF? 























Gift Roses 


A gift of Armstrong Roses at Christmas 
time provides hundreds of lovely fra- 
grant buds and bouquets for years to 
come—a source of long-lasting pleasure 
to the recipient. 


Three Choice Gift Roses 
Charlotte Armstrong. 1941 All-America 
Rose. No, 1 award winner throughout 


the country, Long, streamlined, spec- 
trum-red buds. $1.25 each, 3 for $3.30 To have biggest, best Lark- 
Mme. Chiang Kai Shek. Top 194% All- fallsn — ae this 
America winner. Glorious great aoe , “ need nospeciaicare: ith 
yellow buds. $2.00 each, 8 for $5.2 : Grections inctuded wi 
your free Packet. Write today 
Sweet Sixteen. Dainty long buds in pas- —send stamp for postage. 
tel pink, cream and salmon. 1944 nov- Burpee’s Seed Catalog Free 


elty. $1.50 each, 3 for $8.75 a Atlee Bur xpee Co. 


Special Gift Trio, one plant of each va- ‘ 
riety named above, the finest roses in Philadelphia 32, Pa. or Clinton, lowa 





© Burpee’s best Giant 
Larkspur,grownonBurpee’sFloradale 
Farms—for you to see how much better 
it is to sow in the fall. Have 3- to 4-ft. 
+\ upright flower-spikes with large dou- 
ble flowers in a wonderful color array 
—light blue, deep blue, lavender, lilac, 
salmon, pink, red, rose, white, mixed. 
























3 DAFFODIL 
Champions 


Brightén your Spring Gar- 
den with the golden and 
white glory of these three 
Daffodil favorites. 
EMPEROR - Shapely golden-yellow 
fiowers borne on tall straight stems. 
SPRING GLORY - Finest bi-calor 
with bold canary yellow trumpet set 
on pure white petals. 

THE PEARL - Large double flowers of perfect 
form, deep cream centers, shading to white 


outer petals. 

SPECIAL OFFER $700 
Post 

(20 for $2.00, 32 for $3.00). ... PAI 

















the country today, for $4.25. Order 
**Rose Gift Trio’’ Offer No. 119. 















Each order gift wrapped and postpaid 
for 25c per order additional, Add 2%% 
sales tax. Shipment made after Decem- 
ber 10. 


> 
Armstrong Nurseries 
412 No. Euclid Ave. Ontario, Calif. 
(Address all mail to Ontario office) 
12908 Magnolia Blvd., No. Hollywood 
4440 Sepulveda Bilvd., Culver City 


AZALEAS 


INDICA AND KURUME VARIETIES 


Indica Azaleas have large handsome flowers; the Kurume 
is heavily covered with small delicate blooms. Both 
come in beautiful shades of red, salmon, pink, and white. 


In 6” pots, average plant 8 to 10 inches 


$1.50 each—plus 25c postage 
3 or More Plants Sent Postpaid 


Chuslensunt. 


343 West Portal Ave. San Francisco, Calif. OV. 4333 














F. LAGOMARSINO 


AND SONS Box HIS-L 








Sacramento, Calif. 


























one, to get acc — For 
your Victory Garden post- 
id--send dime today. 
ettuce--Grand Rapids. 
Crisp, tender and delicious. 
Tomato--Marglobe. Large 
round, smooth, rich red. Solid, meaty, of 
finest flavor Beet--Crosby’s Egyptian. Very 
early, top-shaped, dark red, fine-grained, 
sweet. Radish--Scarlet Globe. White flesh, b 
crisp as ice, juicy and delicious. </ 
Carrot--Chantenay. Smooth 
orange, sweet, tender. f 








lg for 
i FALL PLANTING 


a OUR 1943 CATALOG contains one 
4 of the most Tous : DA collections of 


AFFODILS 


and other bulbs for spring gardens 
Oregon-grown, top-size bulbs, 
fresh from our farms will 
duce perfect spring ~~ 
Send for your today! TL 
for your copy today! TE OLOR 

















































BOX 386D, EUGENE, OREGON 









Philadelphia 32, Pa. or Clinton, lowa r nee 
{If west of Ohio, write to Clinton) 4 4é |B 
Enclosed is 10c, Send 5 Pkts. Vegetable Seeds. : R HID IRIS 
Name ait An exotic Japanese type iris, palest pink and 

1 lavender to deep rose and blue. 
Address ' 
] Send Burpee’s Seed Catalog FREE. 1 3 for $1.00 
Sse eee eee eee eee eee eee ee FREE—Reference Catalog for Bulbs, Vegetables 


and Flowers 


CAMPBELL SEED STORE 
PASADENA 1, CALIF. 





THE SWEETEST of the 
HYBRIDS 


OLYMPIC BERRY 


Easy to grow, productive, hardy. 


2 for $1.00 Patented Plant 
ed 


Supplied only by 
HALLACK F. GREIDER 
Olympic Berry Farm Vashon, Wash. 


HOLLY... 


The Discriminating Gift. Consumer goods are scarce; 
send our English Holly, every spray red berried. The Home 
Decorating Pack (18”x18"x5") Only $2.75 ex. prepaid. 
Chemically dipped to ensure lasting qualities 

THE ACRES 
Rural Route 2, Oregon City Oregon 


Dept. S Since 1907 





PLANT “CARTER’S QUALITY” 


CAMELLIAS 


FOR GORGEOUS BLOOM 
From early October to late May. 
Free! Price List and Specialist’s Simple Growing Directions. 
CARTER’S CAMELLIA GARDENS 
“Camellias Exclusively’ 
525 E. Garvey Ave. panmnted Park, Calif. 














and this Fa 


Send for folder, Eberhardt Blueberry Nurseries 
Rt. 7, Box 598, Olympia, Wash. 


BON nr sve ty 


A erodest of JOHNSON 
SOLD ON A MONEY BAC BACK “GUARANTEE 


Dealers include: J. F. HINK & SON, Berkeley 
WYATT HARDWARE, Lincoln and Roseville 
PALACE HARDWARE, 581 Market, San Prensioee 


Write for Free Circular on Ant Habits to— 


JOHNSON ANT GONTROL WAt%4x cReEK. 








DAHLIAS . . . GLADIOLUS 
Finest varieties—Moderate prices 
FREE CATALOG. Reserve your copy now. 
CARL SALBACH 
645 Woodmont Ave. Berkeley 8, Calif. 


PRIZE RANU aha fa 
5 Bulbs of the world’s finest exhibition strain, noted 

for their saat, extremely double flowers and “cn O 
colors. 100 Bulbs, $1.25; Anemones, Colored Freesias, same 








i, 


uge, gorgeous, 
spikes, the 3 best colors, 
Crimson, Yellow and Rese, 
all 3 Pkts, postpaid for 10c! 
Burpee’s Snapdragon Garden 
New giant flowers, like those the §/ 


florist grows—8 Cotireden, sy map 


a Packet of seeds of each, 
Burpee’s Seed Catalog FREE £ 
Finest Vegetables and Flowers, 





















All 8 Pkts. (walwe $2.05).. 
the best seeds that grow. The 
leading American Seed Catalog. 





















W. ATLEE BURPEE CO. 


Philadelphia 82, Pa., or Clinton, Iowa 











Butterfly Orchid 


Epidendrum 0’ Mined semi-hardy, bear 
ing clusters of small vermilion florets that 
last for days. 3 healthy rooted plants packed 
in moss, $1.00 postpaid. Send for catalog 
of California plants. 

MARSH’S NURSERY 
150 N. Lake Ave., Pasadena 4, California 











D cia HYBRID ‘BLUEBERRIES 









GET RID OF MICE 


OLD TRAPPER MOUSE-NOX is fatal 
to mice They like it Get it at 
your dealer’s . M’f’d by STANLEY 
INDUSTRIES . Seattle 88, Wash, 


OLD TRAPPER 
MOUSE NOX 25 ¢ 

















It must tear YOU to pieces seeing me 
tear MYSELF to pieces. That terrific in- 
ner itching irritation sure makes a ‘‘hot”’ 
dog out of me. Slapping on salves and 
ointments won't help because my misery 
is an inside job. Impaired elimination is 
more often back of it all, caused by this 
artificial dog’s life I’m leading. The auickest way to give 
me immediate relief is to get me some of those Rex 
Hunters Dog Powders. These handy tablets will do the 
trick——-stop constant scratching. Then keep giving them to 
me regularly every Saturday night for the next few months. 
Also pay more attention to my diet and my exercise and 
before you know it I’ll be perking and pepping up .. . and 
again sailing thru life with joy wags from my tail. Drug 
stores and pet shops have Rex Hunters Dog‘ Powders at 
only 25c... if you love me . . . get several packages. 


If unable to obtain locally. send 25¢ or $1.00 to 
J. HILGERS & CO., Dept. 606. Binghamton, N. Y. 





price. Bob Anderson, 1415 Echo Park Av., Los Angeles (26) 
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3 generations 

of wine-making 

skill at Asti, 
California 


Sys Cao 
CaLiFoRNIA 


; F eouironney 





.for your pleasure today 


He: an extraordinary story of wine-making 

that began over 60 years ago. In 1881, a group 

of men founded Italian Swiss Agricultural Colony 
.a Colony unique in America. 


They built their homes and their winery in the 
sunny hills of historic Sonoma County —today 
the very heart of California’s fine-wine country. 
They planted Europe’ s prized vine cuttings, 
which thrived without irrigation, as in the famous 
European wine districts. 


Then, from the grapes, they made wines so superb 
that they won many gold medals and other high 
awards at world expositions. 


hava’ Swiss Corony 





To know the rest of this romantic story, simply 
open a bottle of table wine from the quaint C olony 
village of Asti... perhaps a bottle of Tipo Red or 
White, or Gold Me dal Label California Burgundy 
or Sauterne. Serve it with dinner. Notice its bril- 
liant, jewel-like color. Catch its enchanting bouquet. 
Then... taste its glorious flavor! You'll agree that 
these wines—made by skill handed down through 
three generations—are as remarkable as the 
Colony which gives them their name. 


Equally fine and equally famous are the Colony’s 
sweet dessert wines, such as Gold Medal Label 
California Port, Sherry and Muscatel. Try them. 





RIGHT 1943. ITALIAN SWISS COLONY, GENERAL OFFICES, SAN FRANCISCY 





Illustration from the Walt Disney Feature,“ VICTORY THROUGH AIR POWER,” Major Alexander P. de Seversky’s best-selling book. 


“FANTASY OF FACTS... 


“Fantastic!” would have been the word for the Douglas B-19 in 1903. For 
the Wright Brothers’ epochal flight was only 120 feet—92 feet less than the 
wing span of the B-19. Yet, with a tail as high as a three-story building, this 
plane is only a promise of the mighty achievements still to come in aviation. 


| MICKEY MOUSE 
_ SAYS! “BONDS WILL 
| BUY BOMBS- 

PLANES LIKE 


i 


Something else to watch for (after Victory) will be the ADEL-AGE of mar- 
Bere 


velous new equipment for home and industry. Today, ADEL’S engineering 
and inventive skills are 100% war-directed: electrical, hydraulic and me- } 
chanical devices for the Douglas B-19 and every leading aircraft in the 

United States and Canada. Tomorrow, the same skills that now make bet- A D L 

ter parts for fighting planes will make better equipment for your peace- PRECISION PR UCTS CORP. 
time needs. Hasten the day of Victory by taking Mickey’s good advice! Burbank. 


i) Sena hte 


OFFICES: DALLAS, TEXAS + DETROIT, MICHIGAN. + DAYTON, OHIO + HUNTINGTON, WEST VIRGINIA + HAGERSTOWN, MARYLAND + TORONTO, CANADA 


FTRADE MARK COPYRIGHT 1943 ADEL PRECISION PRODUCTS CORP. 





